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Reduce Smoking Costs 
with the 


BUFFALO SMOKEMAST 





Shortens smoke period. Improves color of prod- 
ucts. Produces dense, clean and humid smoke. 
Gives complete control over smoke conditions. 











Savings in sawdust and fuel, automatic operation The BUFFALO SMOKEMASTER improves the 
and complete control of smoke requirements, color and appearance of smoked products. 
make the BUFFALO SMOKEMASTER a most prof- 


: ; Smoke is filtered thus eliminating soot, flyash and 
itable investment. 


a large percentage of creosote. 
Its efficient burner consumes dampened sawdust, 
generating an abundance of dense, humid, cool 
smoke which penetrates the meat faster, thus con- 
siderably shortening smoking time. 


The BUFFALO SMOKEMASTER saves labor be? WOHIN E. SMITH’S SONS CO. 


cause...following igniting of a little dry sawdust 50 Broadway Buffalo, New York 
its operation is fully automatic. No gas is required. Sales and Service Offices in principal cities 


There are other advantageous features explained 
in an interesting folder. Write for a copy...now. 
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Reduce carcasses, scrap, heads, viscera FO 
and bones, ready for rendering 


Save up to 50% Rendering Time AN 


The Diamond Hog is accepted as the outstanding mo- 
chine for reducing to bits any non-metallic materi 
dumped into its massive, powerful, high-speed cutting 
drum. Now this famous machine is distributed to thee 
meat packing and allied industries exclusively by The 
Globe Company. 
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With the Diamond Hog a rejected carcass, whole _* 


quartered, can be dumped into the hopper and quick of the 
and efficiently cut into minute pieces for quick rendering 

Likewise any materials to be rendered can be reduced table | 
instantly and with a distinct saving in horsepower ove 
other methods. . 
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The size of the reduced material can be regulated, « 
well as the capacity of the hog. Packers prefer Diamondff0 the fr. 
Hogs because material is reduced to a fine, nearly ur 

form size that makes rendering easier and takes on/gmat all | 
about half the time. There are no long bone slivers, on 

while the reduced product is not absolutely uniform top by gi 
will have about the same consistency as coarsely grou 
hamburger. 
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modate capacities of from 2 to 30 tons per hour. 
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yo of the hog, is regulated by the distance the ad- 


educed This double cone drum rotating at high speed and with stag- 
regs Pstoble kni 
wer Gut lable knives are set out from the face of the re- gered tool steel knives shearing against a double anvil quickly 
é reduces to bits whole carcasses or scraps, ready for quick 
olving drum in relation to the double anvil anchored rendering. 
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Diamonffo the frame. The drum is shaped like a diabolo so 
sarly un 
skes onlymnat all material, feeding from the opening at the 
vers, and 
miform top by gravity, will fall toward the middle where the 
ly ground 





bouble anvil and the speeding blades quickly reduce 





to fairly uniform minuteness—up to 30% to 40% finer. The Standard Diamond Hog is made for belt operation but 


can also be furnished with a V-belt sheave, or with a cast iron 
base and flexible coupling for direct motor connection as shown. 


THE GLOBE COMPANY 


we 000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 
EMEKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Making sausage for the 
armed forces? Then 
use Armour’s Natural 
Casings and be sure of 
meeting requirements! 





Armour’s Natural Casings 


For Bologna that Sells... 
and Keeps On Selling! 


® Naturally, you’re looking for repeat busi- 
ness on the bologna you make. 

That’s where Armour’s Natural Beef 
Middle Casings come into the picture. 

For these natural casings give bologna 
real eye-appeal . . . real sales-appeal in a 
dealer’s meat case! 

You see, bologna packed in Armour’s 
Natural Beef Middle Casings has that 
plump, firm, well-filled look that customers 
want in sausage. 


And, too, Armour’s Natural Casings help 
keep bologna fresh and flavorful longer, 
because they lock in all the rich goodness 
of the sausage itself . . . provide real pro- 
tection against drying out. 

Armour can supply you with uniformly 
graded, imperfection-free Beef Middles 
in the quantity you need. We honestly 
believe you can buy no finer casing for 
quality bologna that sells . . . and keeps 
on selling ! 


tumour and Company 
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SEE LOWER MEAT SUPPLIES 
DURING LAST HALF OF ‘44 








A ten-pound reduction in civilian 

of meat during the last half 

of 1944 was forecast this week by the 
Bureau of Agricultural Economics. 

In a report on the national food situ- 
ation, the Agricultural Department’s 
statistical agency said civilian con- 
sumption for the first half of the year 
was expected to average about 77.5 
lbs. per person. Supplies available for 
the last six months were forecast at 
67.5 lbs. If borne out, the consumption 
level of the last half of the year would 
be at the rate prevailing in 1943, when 
all meats were rationed. 

The Bureau said the larger rate of 
consumption in the first half of the year 
reflected record production and oceanic 
shipping and storage difficulties—de- 
velopments which led recently to the 
removal of all meats except beef steaks 
and roasts from the ration list. A ma- 
terial reduction in marketings of hogs 
is indicated for last half of the year. 

The Bureau’s figures indicated a to- 
tal average civilian supply of 145 lbs. 
of meat for 1944, or eight pounds more 
than was available last year. 

The per capita consumption of all 
food in 1944 is expected, the Bureau 
said, to average substantially the same 
as last year. As in the case of meats, 
civilian supplies of all foods may be 
somewhat smaller for the last half of 
the year. The agency said that con- 
sumption in the first four months of 
1944 was “somewhat higher” than the 
1943 average. 


INCREASING DEMANDS FOR 
EQUIPMENT JUSTIFY 1944 
QUOTAS, SUPPLIERS STATE 


The meat packinghouse machinery 
and equipment industry advisory com- 
mittee stated at a recent meeting in 
Washington that increasing demands for 
such equipment justify existing quotas 
governing its manufacture. This opinion 
was expressed after it had been pointed 
out by the War Production Board that 
production during the first five months 
of 1944 had been at rates less than 
those permitted by existing quotas. 

In discussing production quotas for 
such machinery and equipment for 1945, 
the committee expressed the opinion 
that there should be no change from 
1944 levels, on the basis of information 
available at the present time. If later 
figures indicate that demand for such 
machinery has increased further, the 
committee expressed the view that the 
matter could be taken up for appropri- 
ate WPB action at such later dates. 








Wilson Provision Man 
General Mess Officer 
for Air Service Depots 


Capt. Thomas W. Heffernan, for- 
merly district provision man for Wilson 
& Co. in Syracuse, N. Y., has been as- 
signed to the du- 
ties of general 
mess officer for all 
Air Service Com- 
mand Control De- 
pots of the U. S. 
Strategic Air 
Forces in Europe, 
it is announced by 
the Headquarters 
Air Service Com- 
mand. 


Capt. Heffernan 
attended Officer 
Training School 
and was commis- 
sioned a second 
lieutenant in Sep- 
tember, 1942, being assigned to his 
present duties and theater of opera- 
tions in April, 1948. He was promoted 
to first lieutenant in January, 1943, 
and to captain last October. 

While on leave, Capt. Heffernan has 
traveled extensively throughout Scot- 
land, England and Wales and has vis- 
ited most of the major cities in the 
United Kingdom. His wife resides at 
599 Humboldt st., Rochester, N. Y. 


CAPTAIN 
HEFFERNAN 


F.E.A. TO' EASE LARD EXPORT 
TO LATIN AMERICA 


The Foreign Economic Administra- 
tion is moving. to ease restrictions on the 
shipment of lard and rendered pork fat 
to Latin American countries, including 
Cuba and Mexico, it is reported. Freight 
space clearance must be obtained on 
FEA Form 138. 

To obtain certificates under FEA 138 
the packer should file application with 
the New York office of FEA which will 
clear them immediately and certify the 
application to the War Shipping Ad- 
ministration. 

With respect to the termination of 
the free shipment period, the FEA has 
ruled that if the ODT has assigned a 
number, even though the product has 
not been shipped or even if not com- 
pletely loaded, shipment can be made 
after June 30. 

The American Meat Institute reports 
that Mexico and Cuba are anxious to 
buy denatured lard for soap making and 
the FEA wishes to see some of this 
product moved. Exporters will have to 
file applications for licenses for such 
shipments. 

Negotiations covering shipments to 
Mexico must be carried on through the 
Nationale Distribuidora il Reguladora. 









A.M.I. SURVEY SHOWS 
UP SHORT SUPPLIES IN 
A NUMBER OF MEATS 


A short supply of practically all beef 
cuts, veal, lamb and mutton and pork 
loins is shown in the American Meat 
Institute’s survey of the supply of meat 
in relation to the needs of the trade for 
the week of May 8 through May 13, 
compared with the weekend of April 13 
and 14. The studies are based on re- 
ports received from all sections of the 
U.S. as reported by plant operators, 
plant managers, and branch house man- 
agers. 

The beef situation is apparently more 
serious than it was a month earlier, the 
report indicated. Most reports stated 
that insufficient beef was available for 
the demand. The greatest shortage was 
reported in hindquarters, forequarters, 
rounds, ribs and chucks. 

The report for the May period was 
made approximately one week after 
points were dropped on most cuts of 
meat and some rather sharp changes 
were noted in the situation on pork cuts. 


Apparently the demand improved 
sharply for pork loins, pork tenderloins, 
smoked hams and cooked and baked 
hams after points were dropped. Re- 
ports in April showed that supplies of 
these items were in good balance with 
demand, but during the May period 
many houses reported that the supplies 
were short. 


Other pork items continue to be 
plentiful or about fair supply, even 
though now going point-free, the report 
showing that a number of the cuts that 
were plentiful in April continued so 
during May. These included all bacon, 
butts, jowl-butts and squares, bellies 
and fat backs. 


There appeared to be plenty of sau- 
sage, according to the report and also 
plenty of canned meats, lard, margarine 
and shortening. The butter supply 
situation appeared to be a little easier. 


INSTITUTIONAL RATIONING 


Large boarding houses, residence ho- 
tels, large summer camps and similar 
establishments feeding large groups of 
residents, beginning May 17, are to re- 
move 10 red ration points every ten 
days from residents’ ration books, OPA 
has announced. Previously these estab- 
lishments removed 30 red points from 
residents’ ration books every two weeks 
in order to take unneeded ration stamps 
out of circulation. The change will re- 
sult in the surrender by residents of red 
points roughly the equivalent of present 
consumer point allowances, without in- 
troducing any necessity for the use of 
ration tokens by the establishments, 
OPA said. 


New Tobin Car Icing Tower Cuts Costs 
and Promotes Loading Efficiency 
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"Looe: PACKING CO. at Fort 
Dodge, Ia., has recently installed 
a briquette ice making and car 
icing installation which has resulted in 
material economies in the cost of ship- 
ping pork to its plants at Rochester and 
Albany, N. Y., and to other points. 
Since one of the major aims of To- 
bin’s Iowa operations is to place high 
quality fresh pork at eastern points in 
premium condition, it will be seen that 
the efficiency and economy of the re- 
frigeration used in the movement of 
this meat is of primary importance. 


CAR ICING AT TOBIN’S 


ABOVE.—Photo at left shows briquette ice 
being spouted into car bunkers. A car can 
be completely iced (24 hours before load- 
ing) in six minutes. New Tobin car icing 
tower is shown at center of illustration on 
right. Office and main plant building is at 
right of tower. 

LEFT.—Section of the car icing tower 
showing ice making and briquetting room, 
briquette storage chamber and room for 
controlling flow of ice to chutes. 
BELOW.—Two views of ice making and 
briquetting equipment on third floor of 
icing tower. Briquettes go down conveyors 
(shown in photo at right) into cypress 

storage tank. 





In many other meat plants through. 
out the country similar methods ¢ 
manufacturing and handling ice for». 
frigerator cars could be employed with 
considerable savings in dollars, map. 
power and with improved results. 

Tobin Packing Co. refrigerator car 
are equipped with 6 in. of insulation 
(thicker than standard). Straight wa. 
ter ice is used as the refrigerating me 
dium for the most part, except thats 
little topping salt is employed at some 
times. The bunkers are filled with ie 
24 hours before loading; they are then 
top-iced to take care of any bunker 
shrinkage and are loaded with fresh 
pork or other packinghouse products. 


Cost of Purchased Ice 
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Prior to the installation of its ice 
manufacturing and car-icing system, 
the Tobin company had purchased it 
for this purpose at $2.30 per ton. Te 
cost of such purchased ice has been i 
creased to $2.50 per ton in 
months. Under the old system of} 
icing, labor and miscellaneous e 
of handling ice amounted to $1.80 
ton so that the total cost of ice an 
bunkers was $4.10 per ton. 

Records of the company show 
with the new system the total cost 
in bunkers, including the expen 
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turing ice, repairs, depreciation 
ent, interest, labor, power and 
water is only $2.34 per ton. Thus the 
installation of this ice making equip- 
ment and car icing system has almost 

the unit cost of icing the com- 
pany’s refrigerator cars. 

The new Tobin icing tower, of which 
a section and photographs are shown 
here, is 67 ft. high and 32 ft. wide and 
at the ground level is centered over two 
tracks, making it possible to load re- 
frigerator cars on the two parallel 
tracks simultaneously. 


Car Icing Tower 

Above the open car icing section the 
structure consists of three stories, the 
first being a room for controlling the 
gates which put the ice into the hopper 
chutes; the second story, which is 22% 
ft. high, houses a cypress storage tank, 
16 ft. in diameter and 22% ft. deep. 
This tank, made of 3-in. cypress, will 
hold 60 tons of ice in 1%4-lb. briquettes. 
Cypress was chosen for the tank be- 
cause of the difficulty of obtaining crit- 
ical materials for this purpose, but it 
has worked exceedingly well; mainte- 
nance cost has been low and the life of 
the tank is expected to be long. 

A stairway leading from the control 
room on the first floor to the ice-mak- 
ing room on the third, runs alongside 
the ice storage tank. The walls, floor 
and ceiling of the second story ice stor- 
age room are insulated with 4 in. of 
cork. 

The ice making and briquetting 
equipment is on the third floor, which 
is also insulated with 4 in. of cork in 
the walls and 3 in. in the ceiling. The 
ice-making machinery consists of two 
Vilter five-section pak-ice freezers with 
two briquetting presses and two Vilter 
LT dry-type electric defrosting units. 
Two city water fore-coolers are also in- 








CONTROL ROOM FOR CAR ICING CHUTES 


Through the three chutes shown here ice can be spouted into cars or into buggies for 
top icing after cars have been loaded. 


stalled but these are not in use since 
the city water has a temperature of 54 
degs. F. and pre-cooling is not neces- 
sary. 


Ice Making Equipment 


The two Vilter pak-icers are rated 
at 25 tons each, but as high as 70 to 
75 tons of briquettes may be produced 
daily from the two machines. The ice 
from the pak-icers is pressed into 
1%-lb. briquettes and the weight of 
these is checked occasionally with a 
scale located in the ice making room. 
The briquettes are stored in the cypress 
tank mentioned previously and provi- 
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REFRIGERATION MACHINERY FOR CAR ICING SETUP 


Equipment furnishing refrigeration for the ice making unit is located in basement of 
canning and pork processing building. Two motor-driven compressors and shell-and-tube 
condenser are shown here. 


sion has been made for installation of 
a motor-driven unloader to keep the 
briquettes from clogging in the tank. 

The Fort Dodge city water used for 
making ice is 28 grains hard but is 
not preconditioned in any way. The 
water’s hardness has not caused any 
difficulty in operation of the ice making 
and briquetting equipment, except that 
it is necessary now and then to flush 
out the presses with a vinegar solution. 

Ice making and car icing at the 
Tobin plant are now handled by a small 
gang. One man operates the ice making 
equipment and the icing gang consists 
of two men on the car. These two are 
also able to take care of the small 
amount of top icing required when the 
cars are ready for shipment. 


Car Icing Procedure 


Procedure in car icing is as follows: 
A string of empty refrigerator cars is 
brought up by a switch engine and the 
front and rear of each car are spotted 
long enough under the tower to permit 
filling each bunker with ice. A car can 
be completely iced in six minutes and 
a string of ten or 12 empties in a little 
over an hour. The iced empties are 
held for 24 hours and are then switched 
to the track alongside the loading dock. 
Here they are loaded with meat and 
top iced with briquettes from a buggy. 

Refrigeration equipment for the ice- 
making system is located in the base- 
ment of the canning and pork proces- 
sing building, near the icing tower. 

Major items of refrigeration equip- 
ment are: Two 8%x8% Vilter single 
action, enclosed type compressors, 
equipped with 60-h.p. motors, and one 
shell-and-tube condenser, 24 in. in 
diameter and 16 ft. long, with 486 ft. 
of surface and ten passes. Other equip- 
ment, including the ammonia filter and 
oil injectors, are products of Vilter. 
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THE MEAT PACKER’S MARKET SURVEY) L: 


AND SALES TERRITORY DISTRICTING 


By J. R. BEDIER 


T IS reasonable to assume that the 
I inevitable changes in government 

purchases and restrictions on meat 
products and the eventual transition 
from a wartime to a peacetime economy 
will have a decided effect upon the sales 
distribution methods of every packer. 


The purpose of the first two articles 
in this series (May 6, 1944, page 12, 
and May 13, page 13) was to give the 
packer information on surveying his 
sales territories and re-districting them 
where necessary to improve distribu- 
tion efficiency. Last week’s article 
showed how salesmen might be fur- 
nished with lists of potential and active 
customers and how they might use this 
information in building up their routes 
to more profitable levels. 


The final step, covered in this article, 
is that of checking the results obtained. 
For this purpose, the packer should 
make use of records which point toward 
the application of corrective measures 
when required. To attain this end, the 
packer may make use of any number of 
different types of controls. 


He may, for example, avail himself 
of a simple system which requires only 
minimum time or clerical labor, and 
which usually provides inadequate re- 
sult control. At the other extreme is a 
complicated system involving a large 
amount of clerical labor and providing 
close control. The thing to do, of course, 
is to strike a happy medium which 
meets the requirements of the individ- 
ual packer. 


Key Cards Explain File 


One meat packer used a visible file 
card system which was very complete, 
provided a quick and accurate analysis 
of each sales route’s progress at a 
glance, and required an amount of cleri- 
cal work which was not “out of line” 
with the results obtained. 

This visible card tray file for each 
route contained a card for each cus- 
tomer and potential customer. Each of 


the cards showed the dealer’s approx- 
imate weekly volume of this packer’s 
products. The latter were grouped by 
types such as “sausage,” “smoked 
meats,” etc. The weekly sales of each 
group of products were posted to each 
customer’s card, as was the weekly 
number of deliveries. 


Different colored tabs on each cus- 
tomer’s card indicated whether the cus- 
tomer was located inside or outside the 
route’s territory. A tab of another color 
indicated “good prospects,” including 
any potential customer who handled 
this packer’s products in sufficient quan- 
tity. Cards without colored tabs were 
those of potential customers who had 
not as yet been called on by the sales- 
man and were not yet classified. Later, 
after the route salesman’s canvass had 
been completed, these files contained 
only customers and “good prospect” 
cards. 


Visible File Card System 


One key card in each route’s file ex- 
plained the meanings of the various 
markings. One statement card in each 
route’s file showed 1) the number of 
customers inside and outside the route’s 
territory, 2) the number of customers 
sold during the preceding week, 3) the 
total sales volume and breakdown by 
kinds or classes of product and 4) the 
total number of good prospects, and the 
total number of potential customers. 


On a card designated as the bonus 
ecard, a record of the salesman’s new 
customers, increase in sales volume, and 
his bonus earnings for same was main- 
tained. The above information dove- 
tailed with the accounting department 
procedure, and a profit and loss state- 
ment card was later added to the file. 


All daily figures were accumulated 
and weekly figures entered on the above 
control cards. Five hours of clerical 
work per week was required to accumu- 
late data and keep these records for 
each route, after the system had been 
in operation for a while. 


The files used in connection with the 
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system described 
herewith provide 
SALES RECORD a quick and ac- 
curate analysis of 
WEEKLY SALES VOLUME (WEIGHTS OR DOLLARS) each route at a 
ROUTE No. 3 SALESMAN’S NAME: J. Doe glance for the 
Customer's Name Credit sales manager 
a Address Rating || 26" 8 | Jan. 15 | Jan. 22 | Jan. 29 and his market 
survey assistant. 

Re BOs oc ccccccces c.0.D. $98. $70. $88. | $100. s 
uch an analy- 
W. Jones......... $50. 140. Me. Scececdes 30. sis indicates each 
J. Smith. ......200. . $100. 200. 230. 195. 206. territory’s 
We. BOO c0c cccscsce $150. 25. 165. 148. 15. strength and 
H. Tailor.......... c.0.D. 75. te Bi cekeaedicacccnes weakness, and the 
Jim Jones......... $200. 350. 112. 75. 210. kind of a job the 
W. Roe........... Ee pecan 60. 66. 90. salesman is do- 
ing. It also points 
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— 
WEEKLY SUMMARY SHEET 
ROUTE No.3 SALESMAN: J, DOE 

1-8 | 1-15 | 1-22] 19 
1. Mig. Volume 1900/ | 2200/ 
2 a 
. Total Volume. . 
4. No. Customers ’ | One 
Seold............]] 0 | 4) wily 
5. New Customers 2 314 
6. Prev. Wk. Cust. 
NotSold...... 3 2 | 
7. Cust. Not Sold for 
see 11 5 ti 2 
8. Total No. Deliv- 
eries 1) 9 | 3 | aie 
9. No. Orders Under 
Minimum 4 3 $32 
10. Price List Adher- 
ence... OK | OK | -$5 | OK 
11. Price List Adher- 
ence Mig... $1.50) OK | -$2 | OK 
12. Allowed Expenses|| $8 | $8 | 3% | 
13. New Cust. Bonus _ 2 3/1 
14. Mig. Volume 
Bonus... 2 315 
15. Salesman’s 
Salary S45 | $45 | 45 | 
16. Total 12to 15incl.|| $53 | $57 | $58 | $e 
17. Profit or Loss... .||-+-$60 |-+$105|-+$125)+$i" 
the way toward the corrective measures 
and improvements that may be applied. 
The two sales forms reproduced m 
this page illustrate a somewhat sin- 


pler but highly effective sales record 
system which may easily be adopted by 
many packers in checking results. 








POST-WAR PLANNING Guin 


















“Your Business and Postwar Rea 
justment” is the title of a timely aul 
practical booklet prepared for busines 
men by Leverett S. Lyon, chief exec 
tive officer of the Chicago Associatio 
of Commerce, James M. Barker, chair 
man of the board of the Allstate Insur- 
ance Co., and Guenther Baumgart d 
the Chicago Association of Commerc 


The book has been commended 4s 4 
useful tool in laying plans for reco 
verting an individual business to peace 
time operation by business leaders 
as Ralph Budd, president of the Bu 
lington Lines and W. A. Patterso, 
president, United Air Lines. One i 
portant section consists of a 55-past 
check list of questions designed to guilt 
executives in planning. This sec 
deals with such problems as machiney 
and equipment, employment, wages 4 
salaries, labor relations, conversi®, 
post-war markets, etc. 

Copies may be obtained from the 
University of Chicago Press, 5750 Els 
ave., Chicago 37, Ill., for $1. 
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EY] Lard Continues to Pile Up 


as U. S. Meat Holdings Ebb 


EAT stocks appear to have 
M reached their high point early 

in April and by May 1 had 
ebbed about 36,000,000 lbs. from the 
April 1 level; however, lard produc- 
tion continued to outrun consumption 
last month and May 1 storage stocks 
set another new all-time high at 466,- 
272,000 Ibs. 

The War Food Administration this 
week, in a report on cold storage occu- 
pancy as of May 1, said that the 1943- 
44 seasonal peak in freezer space occu- 
pancy appears to be past. In the two 
months preceding May 1 freezer occu- 
pancy dropped from 92 per cent to 85 
per cent. The peak in cooler space oc- 
cupancy still lies ahead, however, since 
the percentage occupied increased from 
74 per cent to 82 per cent on May 1. 


Packers and the CCC added 63,119,- 
000 Ibs. of lard to their holdings during 
April and the 466,272,000 lbs. in stor- 
age on May 1 compared with 140,878,- 
000 Ibs. on May 1, 1943 and a five-year 
average of 199,742,000 lbs. With ren- 
dered pork fat totaling 31,371,000 lbs., 
May 1 stocks of all edible pork fats 
amounted to 497,641,000 lbs. Of this 
amount the CCC owned 362,624,000 lbs., 
or almost three-fourths. 

In spite of the fact that the next 
few months have often been, in recent 


years, a period of accumulation, there 
is some hope that lard stocks can be 
reduced in the near future. The WFA 
has taken positive action along this 
line by lifting restrictions on the pur- 
chase and use of lard for making soap 
and edible products and by permitting 
unlimited use of lard in bread making. 
Moreover, some of the lard should find 
foreign outlets since the Foreign Eco- 
nomic Administration has removed all 
restrictions on its shipment to Latin 
American countries. 


Stocks Could Melt Fast 


Although the CCC holdings appear 
large, some observers point out that 
they will melt quickly if they can be 
made available to Europe’s fat-hungry 
population. It is understood that the 
CCC will continue to purchase substan- 
tial quantities of lard during the next 
few weeks. 

CCC purchases of lard in drums, 
lecithin added, last week exceeded 28 
million lbs. and it is understood that 
this week’s buying was considerably 
above that figure. Although WFA will 
continue buying unlimited quantities 
of lard in drums, tank car purchases 
will be limited owing to lack of storage 
space. 


Closely tied in with the pork fat 
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U. S. Stocks of Lard and Rendered Pork Fat, 
Beginning of Each Month 


October, 1943 


May, 1944 


March, 1944 
April, 1944 


February, 1944 


November, 1943 
January, 1944 


December, 1943 





Lard stocks have grown tremendously during the past four months and, since accumula- 
tion rather than withdrawal has been the normal trend during early summer months in 
the last few years, radical action must be taken in order to prevent further increase in 
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the amount in store. 











Lend-Lease Lard Stocks 
[Pct. as Percentage of Total 
-90 Lard Stocks, 1943-44 
-80 


November 
April 
May 


October 


September 





March 


August 








The CCC, with 73 per cent of the 497,- 

640,000 Ibs. of lard and rendered pork fat 

in storage on May 1, had a real “corner” 
on the nation’s lard supply. 


situation is the slow movement of 
bacon bellies and salted pork cuts in 
relation to heavy current production of 
these meats. It is understood that the 
CCC will buy some fat and salt pork 
cuts in the future, although the scale 
of purchases and time of buying have 
not been determined. 

The unprecedented levels to which 
lard stocks have climbed this spring 
(well over 400 million lbs.) have had no 
counterparts in the past. The previous 
record for lard and rendered pork fat 
holdings was 382,506,000 lbs., estab- 
lished on July 1, 1941. 


Total meat stocks on May 1 amounted 
to 1,215,501,000 lbs., showing a slight 
decline from the 1,251,470,000 lbs. in 
storage on April 1. While meat stocks 
were by no means of all-time record 
size on April 1, the volume of holdings 
this spring has been more reminiscent 
of the dark days just following World 
War I than of any recent period. On 
February 1, 1919, U. S. storage stocks 
totaled 1,452,312,000 Ibs. and for a 
number of months in 1918, 1919 and 
1920 stocks were around or in excess 
of 1,200,000,000 Ibs. 


Cut in Pork Holdings 


May 1 stocks of all pork amounted 
to 781,392,000 lbs. compared with 791,- 
867,000 lbs. on April 1 and 524,049,000 
lbs. on May 1, 1943. Frozen stocks 
showed a slight gain compared with a 
month earlier, but the amounts of pork 
cured or in cure were smaller and more 
than offset the increase in frozen prod- 
uct. Pork stocks, while large, are not 
excessive when compared with holdings 
on the same date in a number of other 
years. Pork in store on May 1, 1941, for 
example, totaled 795,876,000 lbs., and 
on May 1, 1919, 999,288,000 lbs. 

Beef stocks on May 1 were 282,291,- 
000 Ibs. compared with 293,971,000 Ibs, 
on April 1 and 92,981,000 lbs. on May 
1, 1943. With the exception of lard, this 

(Continued on page 25.) 


Page 11 


eae 


—~ ene 


en ee 


MAP SAFETY DRIVE PLANS 
IN WASHINGTON MEETING 


The proposed meat industry campaign 
to reduce accidents, fires and occupa- 
tional diseases was discussed at a meet- 
ing held May 15 in Washington, D. C., 
among representatives of the American 
Meat Institute, the National Independ- 
ent Meat Packers Association, govern- 
ment agencies interested in accident 
prevention and disease control, the 
trade press and the two leading inter- 
national unions. 

V. A. Zimmer, director of the divi- 
sion of labor standards, U. S. Depart- 
ment of Labor, presided at the meeting 
and called upon those present for their 


views, ideas and criticism. The propo- 
sals were embodied in a brochure dis- 
tributed among those present. R. J. 
Kennedy, acting chief safety adviser, 
division of labor standards, with tech- 
nical assistance of industry and gov- 
ernment experts, compiled the booklet 
which is entitled “Organizing for 
Safety.” 

The actual campaign is planned to 
get under way about June 1, and will 
run for approximately three months. 
At the end of that period it is hoped 
that the industry will have set up a 
permanent committee which can carry 
on the work, so that the government 
agencies may withdraw. C. J. Judkins, 
chief, trade association unit, Depart- 
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CROSS SECTION OF 
PROCESSING CYLINDERS 
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GET MORE AND BETTER LARD per ton of 
refrigeration — with the Votator. This modern 
lard processing unit regulates the flow of refrig- 
erant accurately and uses it most efficiently. 
Approximately 30 tons at 15 lbs. suction pressure 
processes 9,000 to 11,000 Ibs. of lard per hour 
with the Senior Model; approximately 10 tons 
at 15 lbs. suction pressure processes 3,000 to 
4,000 Ibs. of lard per hour with the Junior 
Model. Refrigerant controls are compactly and 
conveniently arranged. For impressive data on 
Votator’s efficient use of refrigeration, write The 
Girdler Corp., Votator Div., Louisville 1, Ky. 


Me 


A GIRDLER PRODUCT 


* Trade Mark Reaistered U. S. Patent Office 


CONTINUOUS, ENCLOSED LARD PROCESSING UNIT 





ment of Commerce, who was asked to 
select a small group and take the nec. 
essary steps, postponed acceptance jp 
order to confer with superiors jn his 
department. 

The campaign will be handled on g 
state-wide basis with safety engineers 
in each state enrolled to call upon aij 
cooperating meat packing plants, They 
will make a survey of each plant from 
a safety and health standpoint and ree. 
ommend changes and improvements. 
About four calls will be made at each 
plant. 

Contact safety engineers will not at. 
tempt to set up any preconceived types 
of organization at each plant, but wil] 
attempt to deal with each situation ef. 
fectively and will not violate any gep. 
eral policies of individual plant owners, 
Plants will be urged to keep records on 
accident frequency for their own infor. 
mation and to cooperate by making 
such figures available for statisticg| 
purposes. 


PRICES PAID BY CCC 


The CCC on May 4 bought prime 
steam lard in tanks, lecithin added, at 
11.75c, Omaha; 11.75c, St. Paul; 11.50¢, 
Denver; 12c, Chicago and Peoria; 12, 
Buffalo; 12.30c, Cincinnati. Other prices 
in line with these were paid at various 
points. P.S. lard in drums, lecithin 
added, was bought at 13c, Chicago; 
13.30c, Muncie; 13.62c, Wilmington. 

Following are some of the prices 
paid by CCC for various meat products 
bought on April 28 and 29: 

Frozen calf and veal sides, U. §. 
commercial, 18.10c, Chicago; frozen 
dressed packer hog sides, 16.75c, Chi- 
cago; semi-boneless pork loins, 10/12, 
27.85¢ and 27.60c, Chicago; frozen N. Y. 
style skinned shoulders, 12/16, 21.80c, 
Chicago; S. P. skinned hams, 10/14, 
25.30c, Atlanta, and 20/25 at 21.55c, 
Omaha; S. P. regular picnics, 5/8, 
20.80c, Chicago, and 8/12, 19.80c, Chi- 
cago; frozen dressed packer hog sides, 
73/90, 18.25c, Indianapolis; frozen pork 
loins, 12/16, 21.30c, East St. Louis; 
frozen regular picnics, 4/8, 20.10c, Wa- 
terloo; frozen Boston butts, 4/8, 25.05¢, 
Kansas City; S. P. regular picnics, 4/8, 
20.55c, Sioux City; frozen dressed pack- 
er style hogs, 140/155, 18.15c, Chicago. 


EXPORT MARKET OPENED 


The Foreign Economic Administra 
tion has announced that commercial ex- 
ports through private trade channels 
are now authorized for most shipments 
from the U. S. to Martinique, Guade 
loupe, and the smaller adjacent islands 
known as the French West Indies group, 
under an understanding between the 
U. S. and the French supply council 
the United States. FEA will consider 
applications for export licenses to ship 
to these areas when the application 
are accompanied by import recom 
ations issued to island importers 
their local authorities. 
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A **Premium Package” 


edie 


for meat packers 














This time, the meat packer “gets” instead of “gives.” In order 
that all of you engaged in the meat industry may learn of the 
many advantages offered only in Steel-Forged, Rapid-Flame-Hard- 
ened, Rapids-Standard Casters, we are offering twelve casters for 
the price of eleven. This special offer is made for a limited time 
only. It gives you an opportunity to replace worn casters, eliminate 
flat wheels, save your floors . . . and prove to yourself how 
effortlessly your equipment moves when mounted on Rapids- 
Standard Casters. (Watch your mail for further details.) 
Write for free caster-manual which tells how to select the 
caster which will give maximum efficiency for your particular 
use. Remember, this offer is for a limited time only. Act now. 


Save money. Improve your equipment. 


THE RAPIDS-STANDARD CO., INC. 


308 PEOPLES NAT’L BANK BLDG. 


GRAND RAPIDS 2, MICHIGAN 





Offer not good when contrary to State Laws 
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Foreman Key to Diplomatic 
Settlement of Grievances 


man in handling grievances of the 

men working under him is a func- 
tion that is frequently not appreciated 
or developed to its full potentialities. 
Personnel men who have made exhaus- 
tive studies of worker relationships 
point out that the foreman, provided 
that he has adequate background and 
understanding, should be the key man 
in handling most worker complaints and 
grievances, since he is in the best posi- 
tion to understand not only the validity 
of the complaint but also its cause. 

“There’s dynamite in neglected or in- 
differently handled grievances,” one 
personnel authority declares. “Poor 
handling of grievances is doubly dan- 
gerous, because an accumulation of lit- 
tle irritations and aggravations which 
nobody pays much attention to can 
finally swell up and burst. Truly it 
has been said that most fires could 
have been put out with a teacup full 
of water applied at the start.” 

The properly trained meat plant 
foreman has a head start in handling 
worker complaints because he has al- 
ready built up a friendly relationship 
with his fellow workers and they feel 
it is only natural to come to him first. 
Furthermore, it is the foreman’s duty 
and responsibility to handle most 
grievances or, when necessary, to dis- 
cuss them with a capable personnel offi- 
cial. Only the most serious cases, 
springing from deep-seated plant condi- 
tions over which the foreman has no 
control, should require “front office” 
consideration. 


A basic understanding of human psy- 
chology is necessary if the foreman is 
to be able to deal with complaints effec- 
tively. The foreman must realize, for 


"Tos role of the meat plant fore- 
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example, that people are not controlled 
primarily by reason or judgment. In 
many instances, they are dominated 
and activated by emotions. Groups of 
workers in a plant form certain atti- 
tudes toward management, toward 
working conditions and toward each 
other, largely on the basis of their 
feelings and prejudices, their likes and 
dislikes. Management must never for- 
get that the basis for most of the fric- 
tion, discontent and grievances encoun- 
tered by supervisors in the plant is 
how the workers feel about things. 


Suppose you walk into your office in 
the morning, and are greeted with: 
“Boss, it’s 95 in here!” All you have 
to do is check the thermometer to find 
out whether your associate is_ right. 
On the other hand, one of the men may 
come into the office after working in a 
cooler and complain that the office is 
uncomfortably warm, even though the 
thermometer now reads 65 degs. It’s 
not a question of intellect. You both 
agree as to the specific temperature; 
his statement is simply one of feeling. 
Apart from him as an individual, the 
relative idea of “too hot” or “too cold” 
is meaningless. As a part of him, it 
becomes a definite complaint. 


What Is a Grievance? 


A grievance is any condition or com- 
bination of conditions which make a 
worker dissatisfied. The grievance may 
be real or imaginary; it may be based 
on a lack of knowledge of facts on the 
part of the worker; but in any case, 
as far as the worker himself is con- 
cerned, it is a real grievance. A com- 
plaint is simply an expression of dis- 
satisfaction with existing conditions. It 
indicates a grievance, but may not al- 


WHERE GRIEVANCES ORIGINATE 


In crowded quarters such as these, 
employes work rapidly elbow to elbow , 
tasks that sometimes become tedious 
nerve-wracking, tempers may flare, Such 
outbursts can often be ironed out of fore. 
stalled through prompt and diplomatic 


action by an alert foreman, 


ways point to the real grievance whi 
brought on the dissatisfaction, Th 
three principal sources of grievanoss 
include conditions within the individual 
worker, conditions inside the plant, and 
conditions outside the plant. As for yp. 
satisfactory conditions within the plant 
the foreman should make it his business 
to prevent them whenever possible, 
As far as conditions within the ind. 
vidual meat plant worker are gp. 
cerned, it might be said that they cover 
the whole range of personality com. 
plex. The age, sex, strength and jp. 
telligence of the worker will have a dq. 
rect bearing upon the success with 
which he performs his job and adjusts 
himself to his environment. Race, 
creed, nationality, religion, health, de 
formities, height and weight can also 
bring about feelings of inferiority, con. 
spicuousness and other personal reac. 
tions which generate unrest within the 
individual. His own viewpoints and 
prejudices, his sentiments and apti- 
tudes, his possible lack of emotional 
control add to the possibilities for irri- 


tation and dissatisfaction springing 
from his own personality. 
Among the conditions within the 


meat plant which may give rise to 
grievances are hours of work, vaca- 
tion arrangements (or lack of them), 
working conditions—especially sanita- 
tion, light, and ventilation—worker as. 
sociates, wages, advancement and bo- 
nuses, lack of understanding by the 
foreman, discrimination, favoritism, 
and similar practices on the part of 
foremen and failure to receive recogni- 
tion for suggestions made. 


Other "Sore Spots" 


Many of the grievances in the pack 
ing industry spring from the irregu 
larity of the work, the element of dis 
taste for certain unpleasant jobs or the 
personal frictions that can be built 
among divergent personalities working 
at high speed in close quarters. 

Family conditions are equally impor- 
tant in creating dissatisfaction in the 
mind of the worker. Perhaps his jo 
does not bring him enough income # 
enable him to measure up to the stand 
ard of living of his friends. It may be 
“looked down upon” by acquaintances 
who have no understanding of the im 
portance of the meat industry. In house 
holds where the wife is employed, ehil- 
dren may go without proper care unless 
satisfactory arrangements can be 
Pleasures and frustrations, drunket 
ness, economic difficulties or the uncer 
tainty of a man’s draft status may oF 
tribute to his own unstable emotion 
state. 

When a worker has a grievance, he 

(Continued on page 27.) 
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WATER 





WILL BE AN 
URGENT POSTWAR NEED 


Maybe it is entirely too early to order your 
postwar Water System. Maybe you can't 
even determine the amount of water you 
may need. But you do know that you are 
going to be pretty “hard boiled" about 
such things as long-life quality—top flight 
efficiency—and extra low operation cost. 

Summing it up, you are going to de- 
mand the very features that have made 
Layne Water Systems world famous. But 
you are not going to buy on reputation 
alone. You are going to ask for a lot of 
bed-rock facts and figures. You will want 
to know exactly what you are getting for 
your dollars, 


Fortunately, you are going to be the very 
kind of prospect that Layne likes to meet— 
the kind of buyer that will understand and 
fully appreciate the incomparably fine fea- 
tures found only in Layne Turbine Pumps 
and Water Systems. You are going to be 
a dandy postwar customer, and like hun- 
dreds of other “look before you leap" buy- 
ers, you are going to be a 100 percent 
satisfied Layne customer. 


For literature and further facts, address 


Layne & Bowler, Inc. H 
phis (8), nc., General Offices, Mem- 
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WELL WATER SYSTEMS 
DEEP WELL PUMPS 


BUILDERS OF WELL WATER SYSTEMS 
FOR INDUSTRIES AND MUNICIPALITIES 
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WFA REMOVES BRAKES 


ON LARD CONSUMPTION 


With U. S. lard stocks on May 1 re- 
ported at the tremendous level of 466,- 
270,000 lbs., and with lard production 
still running at high tide, the War Food 
Administration this week made major 
changes in restrictions on use of lard 
and rendered pork fat so as to increase 
consumption through edible and inedi- 
ble channels. 


By Amendment 7 to WFO 42, effec- 
tive May 16, WFA removed restric- 
tions on the use of lard and rendered 
pork fat purchased and delivered dur- 
ing the period May 15 to June 30 in- 
clusive, for the manufacture of soap 
and edible finished products, such as 
margarine and shortening. A manufac- 
turer may use the lard and rendered 
pork fat bought and received during 
the specified period for soap manufac- 
ture without regard to quotas. 


Lard and rendered pork fat pur- 
chased and received by manufacturers 
during the period, or producers’ output 
of lard and rendered pork fat during 
the period, may be used to make edible 
products prior to October 1, providing 
the report on the quantity accepted 
and used is made to the fats and oils 
branch, Office of Distribution, War 
Food Administration, Washington, by 
July 15. 


In Amendment 8 to WFO 1, the War 
Food Administration has removed all 
restrictions on use of lard in bread 
making by commercial bakers, for the 
period from May 15 through June 30. 
This action does not change restrictions 
covering the use of vegetable fats and 
oils. 


Use of lard and other fats and oils 
as shortening in bread dough hereto- 
fore has been limited to three parts of 
shortening to each 100 lbs. of flour. Un- 
limited use or purchase of lard as 
shortening for bread dough is now per- 
mitted until June 30. Bakers may also 
use without restriction after June 30, 
lard bought from May 15 through June 
30. 


MANPOWER NEEDS AND SUPPLY 


Apart from rising seasonal require- 
ments for farm labor, current man- 
power needs appear to be in better 
balance with labor supply than at any 
other corresponding period since the 
war began, according to the National 
Industrial Conference Board. The pla- 
teau in manpower needs on the home 
front, which became evident in the 
board’s employment figures in the clos- 
ing quarter of 1943, has continued in 
the early months of this year. The main 
difficulty now is that of supplying man- 
power as sudden and unanticipated ad- 
justments in the war program are 
made, the board says. 

The total number at work and in 
the armed forces rose to 61,300,000 
compared with 60,900,000 at the begin- 
ning of the year and 59,500,000 in 
March, 1943. 
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THE QUALITY TRADE MARK 
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ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are a plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Dressing Calves 


A western processor asks for a sum- 
mary of the proper procedure to be used 
in handling calves which are to be mar- 
keted with skins on or skinned in the 
packing plant after chilling. He says: 


EDITOR THE NATIONAL PROVISIONER: 

Can you describe how calf carcasses are handled 
if skins are to be left on until after chilling or 
sale? We are primarily interested in operations 
which follow washing. 

Calves must be thoroughly clean be- 
fore they are run on dressing rail. When 
on the rail an incision is made in un- 
shackled leg at dew claw, just above 
hind foot. Dew claw is cut away and cut 
continued up to the hock. 

SKINNING.—Skinning is continued 
far enough above hock to permit inser- 
tion of a gambrel stick. Leg should then 
be skinned completely and foot and shin 
removed and sent to inedible tank. Leg 
is suspended from a hook and other 
hind leg skinned in same manner and 
suspended on a hook; shackle is then 
returned to shackling pen. 

Front feet are skinned up to knee. 
Skin is opened along front of leg and 
cleared away, so that when feet and 
shins are removed skin can be dropped 
down to cover and protect end of front 
leg. Operator must be careful to see 
that ealfskins are not scored or cut and 
fell disturbed. Legging operations are 
done with a knife and require skill. 


OPENING.—A line is then marked 
down center of carcass breast. A heavy, 
sharp knife is held along this line and 
struck with a wooden mallet, which 
drives knife through and opens breast. 
Heads are removed, sometimes with 
skin on and sometimes after being 
skinned before removal. This depends 
on trade demand in a particular area. 

Opening of carcass is completed by 
ripping down with a sharp knife, from 
crotch to breast opening. The cut is 
made through skin and flesh and aitch 
bone is severed. Ripping must be done 
80 as not to cut bladder or intestine or 
to injure pluck and sweetbreads. 


OFFAL REMOVAL.—Caul fat is 
then removed from carcass. Operator 
should be sure to get all this valuable 
fat, instead of leaving it on intestines, 
where it would go into inedible tank. 
Bladder is disconnected and sent to beef 
casing department. Intestines are re- 
moved and middle guts and bungs from 
young calves are sent to inedible tank. 
In case of older calves they may be 
Sent to beef casing depariment. 


Fat from small intestines is sent to 
oleo department and intestines to tank 
or beef casing department. Pancreas is 
removed and chilled in meat specialty 
cooler. Paunch and rennet are removed, 
paunch being tanked and rennet frozen 
or sent to casing department for wash- 
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ing and drying. Pluck is taken out of 
earcass carefully and heart and liver 
chilled and lungs dried for tankage. 


Heart and regular sweetbreads should 
be carefully disconnected and removed. 
Sweetbreads are washed and chilled im- 
mediately. Mammary glands are re- 
moved and carcass is transferred to a 
gambrel stick by marking gam holes in 
each leg, dropping one leg from the 
retaining hook and inserting gambrel 
stick in hole in this leg and then han- 
dling other leg in the same manner. 


Inside of calf carcass is washed out 
with lukewarm water and trimmed. 
After washing, grading and weighing 
carcasses are put into cooler at 34 to 
36 degs. and held until thoroughly 
chilled, when they may be shipped out 
with skin on or skinned in the cooler. 


GOOSE LIVER SAUSAGE 


Goose liver sausage is a specialty 
product which is made by only a few 
processors. Its high cost prevents it 
from becoming a volume item. A mid- 
western sausage manufacturer asks for 
a small scale formula: 


EDITOR THE NATIONAL PROVISIONER: 

Can you furnish us with a small scale formula 
for the manufacture of goose liver sausage? 

Pork as well as goose livers are used 
in one formula. All veins and sinews 
are removed from 5 lbs. of very light- 
colored fresh pork livers. These are cut 
in slices and scalded slowly so they 
stay soft and white. The blanched livers 
are put through the finest plate of the 
grinder with a little onion. 

To the liver meat is added 10 lbs. of 
well cooked side pork and the two 
meats are put twice through the 
grinder. To this mixture add 5 lbs. of 
diced goose liver and the following 
seasoning ingredients: 


75 grams salt 

7% grams white pepper 
1% grams pimiento 

2% grams mace 

2% grams cinnamon 
1% grams thyme 


To avoid breaking up goose liver, the 
pork and pork liver may be mixed with 
seasoning and a layer of this material 
placed in a receptacle. A layer of diced 
goose liver is then spread over it and 
further alternate layers of ground meat 
and goose liver added. Mixture is then 
filled into hog bungs, cut off to form 
short sausage. 

Cook sausage for 30 to 45 minutes 
at 170 degs. F. When well cooked, dip 
in cold water and chill thoroughly. 
Hang up the product and allow it to 
dry off. Smoke on the following day to 
a pleasing yellow color. 


Super. Sam 
SAYS — 


NE place where we may have be- 

come a little slack during the past 
winter is in scalding and dehairing. It 
seems to me that in pushing the hogs 
through the scalding vat and dehairer 
so rapidly we threw quite a load on the 
shavers and the depilator. 

“Scalding hogs always sounds pretty 
easy but the job needs constant atten- 
tion if you’re going to do it right. 

“In the first place the hogs shouldn’t 
go into the vat until they are thor- 
oughly bled. Our bleeding rail isn’t any 
too long and if I can do it this summer 
I’m going to double it back so we have 
plenty of room to hold the hogs before 
scalding. 

“I sure miss one or two of the experi- 
enced men I used to have on the scald- 
ing vat; the replacements I’ve got there 
now are willing but they need some 
more training to help them do the job as 
they should. Of course they know that 
the temperature of our water should be 
held at 138 to 140 degs., and that they 
sheuld add a water pailful of unslaked 
lime to the vat at the beginning of the 
kill and another pail every two hours. 
We use an automatic control to main- 
tain water temperature at the right 
level. 


“However, those things don’t tell the 
whole story; the man in charge of seald- 
ing must keep testing the hogs in the 
vat and should have the judgment to be 
able to tell’: whether the hair is being 
properly loosened for dehairing. 


“T’d like to add about 10 ft. to the 
length of the scalding vat but it doesn’t 
look like I’d be able to do so. 


“One point I don’t think we’ll have to 
do much work on is sinkers. A couple 
of them got lost in the vat not so long 
ago and were pretty well rendered out 
before we found them. The grease sure 
messed up the works, help up the line 
and caused everybody a lot of grief. 
The whole force realizes now why we 
have to watch for them. 


“Luckily, I’ve got my old maintenance 
men on the dehairer and they’ve done a 
good job this winter, in replacing broken 
blades and sharpening dull ones and 
shifting the beaters around. We’ve just 
finished some experiments with these 
new artificial rubber belts and find they 
do a good job.” 

EDITOR’S NOTE: Super. Sam says 
that he’s been nosing around the plant 
lately and will have some more sugges- 
tions next week. 
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BREAKING THE RECORD! 


One man does the running—but back of him are 
the coach, the trainer and the rest of the team. 


Producer, processor and distributor are all 
working together to make millions of consumers 
appreciate the value of dextrose, food-energy ~ 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans are de- 
manding foods rich in dextrose. 


CERELOSE 
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sugar, as the chief source of human energy. 

Today, many fine processed foods are rich in 
dextrose, and more and more people are realizing 
that dextrose on the label means genuine food 
energy in the product. 


Tune in 
STAGE DOOR CANTEEN 


Every Friday 10:30 to 11:00 P.M., E.W.I. 
Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPAN! 
17 BATTERY PLACE NEW YORK 4, Nt 


DEXTROSE 
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Personalities and Fivents 
if the Week 


@ Herman Hormel, 78, brother of 
George A. Hormel, founder of Geo. A. 
Hormel & Co., Austin, Minn., a vice 
president and director of the company 
for 35 years, died at his home recently, 
following an illness of several months. 
He had not been active in the business 
for 20 years. 

@ Administrator Chester Bowles has 
announced the resignation of Colonel 
Bryan Houston as deputy administrator 
for rationing and the appointment of 
Charles F. Phillips as his successor, 
both changes effective May 15. 








® Police answering a burglar call at 
the H. H. Meyer Packing Co., Cincin- 
nati, Ohio, on May 11, found a rope 
and a ladder on an adjoining roof but 
no burglar. 


@ Armour and Company’s advertising 
budget for the coming year is the larg- 
est in the history of the concern, D. B. 
Hause, advertising manager of the 
company, stated recently. 

@wW. J. (Bill) Lydon of West Des 
Moines, Ia., has been promoted to hog 
buyer and yards manager at the John P. 
Squire Co.’s buying office at West Des 
Moines. Lydon, who has been employed 
at the yards since 1929, will work with 
W. D. Stevens, recently named man- 
ager. 


@ Vernon Canning Co., meat canners, 





21 at the Forester theater. Proceeds 


director of the Lake Zurich Players. 


Victory Players. 
Ann Lipka, president of the Oscar 








OSCAR MAYER “WOWS" SPONSOR SHOW FOR WAR VETS 


Members of Post No. 24 of the Women Ordnance Workers, known as the 
“WOWS,” representing Oscar Mayer & Co., Chicago, are sponsoring a 
show, “Yellow Band Varieties of 1944,” which is being held May 19 through 


of the presentation are to be used 


to furnish specially trained dogs to guide servicemen blinded in action. 
The show, which runs about two hours and has a cast of more than 50, 





is directed by Sidney Breese, formerly with the Goodman theater and 


Original lyrics were written by Helen Hockett, industrial relations 
counsellor, and Vincent Lowe, employment manager. Original music was 
composed by Ester Macgill and is played by Eddie Fencl’s orchestra. As- 
sistance was given by James Krulish and Peter Hannon of the Chicago 


Mayer WOW post, is shown in the 


accompanying photo thanking Major A. W. Haughton of the National 
Sojourners, Capt. Ira L. Sharp, Capt. Gerald Udell, Capt. M. E. Hyatt, 
Capt. Clarence R. Riatama, and Capt. Lowell R. Whitla for their part in 
opening the show. The other two WOWS pictured here are Alice Peliwo 
and Marjorie Danaher, Oscar Mayer employes. 
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MARKS 25 YEARS OF SERVICE 


Louis F. Swift, jr. (right), is shown re- 
ceiving a 25-year service button from 
Charles H. Swift, his uncle, who is chair- 
man of the board of Swift & Company. 
The younger Swift is the son of the second 
president of the company and a grandson 
of the founder, Gustavus F. Swift, whose 
portrait appears in the background. Swift, 
who joined the company in 1919 when he 
was mustered out of the U. S. Army, han- 
dies all of the company’s calf buying. 





Los Angeles, has construction under 
way on a boiler and storage room, cost- 
ing $1,500 and $2,500, respectively. 

@ Articles of incorporation have been 
issued to the Montebello Packing Co., 
Inc., Los Angeles, with F. E. Wallace, 
J. W. Wallace and George Baltimore 
listed as directors. 

@® Leland Parker has ‘succeeded Max 
Jacobson as manager of the Acme 
Packing Co.’s feed plant at Malin, Ore., 
following the purchase of the Acme 
properties by Safeway Stores, Inc. 
Parker was formerly associated with 
C. Swanston & Sons Co., Sacramento, 
Calif. 

@ Chester A. Beins, sales promotion 
manager of the Hygrade Food Products 
Corp., Detroit, Mich., spent last week 
visiting the company’s eastern branches. 


@ H. C. Derby Co., Philadelphia, meat 
distributors for more than a quarter of 
a century, turned to radio advertising 
for the first time on May 15, sponsoring 
a five-minute program on KYW at 9:10 
a.m. Dorothy Derby, graduate home 
economist, conducts the program, giv- 
ing a talk on cooking hints. The radio 
campaign will continue for 52 weeks. 

@ At the 38th annual convention of the 
American Spice Trade Association, held 
recently in New York City, William 
Archibald jr., of Van Norden & Archi- 
bald, was elected president, succeeding 
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J. Bosley Bond of Wixon Spice Co., 


Chicago. Other new officers include 
F. E. Stillman, vice president; Henry J. 
Sculichting, treasurer; J. Bosley Bond, 
and I. B. Catz, directors. Archibald re- 
ported that although stocks of some 
key spices are reduced because they 
normally come in whole or in part from 
enemy-occupied countries, the general 
situation is improving. 


® Visitors to New York during the past 
week included H. J. Williams, vice pres- 
ident, Wilson & Co., Chicago; J. A. 
Hafner, executive department, C. A. 
Dwyer, beef department, and A. T. 





Office Employes Help 
Fight Worker Shortage 


To help combat the serious manpower 
shortage, Oswald & Hess Co., Pitts- 
burgh, Pa., has called upon salesmen 
and office employes to work extra time 
in the plant in addition to performing 
their regular duties. The new setup, in 
operation since May 1, has worked out 
well thus far, according to George H. 
Neuf, secretary. The volunteer work- 
ers, who pay the plant union dues, work 
from 8 o’clock in the morning until 4:30 
in the afternoon at their regular duties, 
then go home to sleep, returning at 1 
a.m. to work until 6 in the plant three 
days a week. After a shower and a 
rest, the men, who receive time-and- 
one-half for the extra hours they put in, 
start their regular daily schedule. 


“OLD TIMER” 
OBSERVES 50TH 
ANNIVERSARY 


Chas. W. Dieckmann, 
Specialty Manufacturers 
Sales Co. Chicago, af- 
fectionately known 
throughout the industry 
as the “Old Timer,” 
celebrated his golden 
wedding anniversary on 
May 9. Mr. and Mrs. 
Dieckmann played host 
to 200 intimate friends. 


Budgell, from the company’s wool de- 
partment in Boston. 

@ Eugene H. Amory, 57, vice-president 
and a director of the United States 
Leather Co., New York, died recently 
after a long illness. He entered the 
leather business soon after leaving col- 
lege and made a study of business 
methods in various foreign countries, 
including Germany, France and Russia. 


@ NIMPA’s pork committee, of which 
W. F. Schluderberg is chairman, is 
meeting in Washington on May 22 to 
discuss with government officials future 
policies on hog and pork matters. 


@ Frye & Co., Seattle, as completion of 
its new plant nears, has launched an 
extensive sales promotional and front- 
page newspaper advertising campaign 
for its Crown brand meats and Wild 
Rose lard. 

@ A. B. Collier, assistant director of 
sales; V. A. Gibbs, manager, beef divi- 
sion, and G. S. Wilson, manager, saus- 
age division, John Morrell & Co., Ot- 
tumwa, Ia., were visitors to New York 
last week, attending the eastern sales 
meeting and conference held at the 
Biltmore hotel on May 13. 


@® The West Washington Marketmen’s 
club, New York, held its annual dinner- 
dance at the Waldorf Astoria hotel re- 
cently, with more than 900 guests in 
attendance. It was pronounced one of 
the most successful affairs ever staged 
by the club. 


@ A truck enroute from San Fernando 


E. A. Cudahy HI Has 
Second Narrow Escape 


Cadet-Midshipman Edward A, Cud. 
ahy, III, son of Edward A. Cudahy, jr 
president of the Cudahy Packing Co. 
Chicago, who narrowly escaped death 
several months ago when a troopship 
on which he was serving was torpedoed, 
was among the survivors of the crew of 
the American tanker Sharpsburg, which 
was rammed by a Norwegian ship in g 
fog in British waters recently. A 17. 
foot hole was torn in the American yes. 
sel’s hull and fire immediately broke 
out, spreading over surrounding jj. 
coated water. Flames spread so rapidly 
that crewmen and navy gunners were 
leaping over the side before the order 
to abandon ship could be given. Cudahy 
and other members of the crew ¢. 
caped through a raging inferno of 
burning oil. 





to Lancaster, Calif., loaded with 3,500 
lbs. of lamb carcasses destined for an 
army base, was hi-jacked recently, The 
driver of the truck said that when he 
stopped for lunch he discovered the rear 
doors of the truck were open and the 
meat gone. 
@® W. D. Ryan of Tobin Packing Co, 
Inc., Rochester, N. Y., represented 
NIMPA at the Labor Department’s ae- 
cident prevention meeting in Washing- 
ton May 15. 
@ Secretary of Agriculture Claude R. 
Wickard has appointed Dr. Hazel K. 
Stiebeling to succeed Dr. Henry C. Sher- 
man as chief of the Bureau of Human 
Nutrition and Home Economics. The 
appointment will take effect June 30, 
@ NIMPA’s canning committee met in 
Washington last week to discuss gov- 
ernmental policies of buying meats, 
with F. H. Firor as chairman. 
@® Paul Jassny, formerly associated 
with his father in the operation of the 
Acme Packing Co., Seattle, Wash., now 
serving as a meat rationing official for 
OPA in the western states, arrived in 
Los Angeles recently in connection with 
a survey being made by the OPA in 
that area. He declared his findings dis- 
closed that meat packing plants in 
southern California, due to the man- 
(Continued on page 43.) 








Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE 


© Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC. 





ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG 








CARLOADS OR| / 
TRUCKLOADS 











Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 


BUSINESS 








BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


SIXTEENTH FLOOR + 


PHONE WEBSTER 3113 
CHICAGO 


May we suggest 
that you use our 
Lard Department 
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Dampness of storage space or even flooded conditions 
cannot penetrate the tightly sealed closures and water- 
tight bodies of Steel Containers. The contents are posi- 
tively protected against mildew, damage by moisture 
or any other destructive penetration of the container. 


E-Z seal lever locki ri 
drum and lug qovened pail, 
Capacities 2 gal. to 55 gal. 








INLAND STEEL CONTAINER CO. : ECIALISTS 


Formerly Wilson & Bennett Mfg. Co. 


6532 South Menard Avenue, Chicago 38, Illinois 
PLANTS AT: CHICAGO e JERSEY CITY ¢ NEW ORLEANS ¢ RICHMOND, CALIF. 
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Some of the realities of war wete brought home re- 
cently to nearly 2,000 Armour and Company employes at 
St. Joseph, Mo., by Lieut. John R. Walsh and Lieut. 
Robert J. Gavin, who wear the Order of the Purple 
Heart and the Silver Star. The Armour workers listened 
in mute silence to their accounts of the horrors of the 
African and Italian campaigns and of the valorous deeds 





WOUNDED SOLDIERS ADDRESS MEETING O 





‘ : 


F ARMOUR AND COMPANY WORKERS 


performed by those who are enduring the rigors of battle 
without complaining. The boys on the fighting fronts, 
they pointed out, depend on those left behind to keep 
the supplies moving to them. “An army,” Lieut. Gavin 
said, “travels on its stomach, it’s true. But it’s hard to 
travel on it when it’s empty.” The visiting heroes were 
the guests of George H. Damsel, plant manager. 
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& Stars for CONTINENTAL dRIP-PROOF SQUIRREL-CAGE MOTORS 


DRIP-PROOF CONSTRUCTION—This definitely extra advantage is 
offered to you at no extra cost and without sacrifice of efficiency or 
rating. A 40°C. continuous-duty motor protected against corrosion, 
dripping fluids and falling objects! 


BALL BEARINGS are furnished as standard in all sizes for long life with 
minimum maintenance and uniform air gap. Grease seals in bearing 
enclosures insure cleaner operation. Yet the price is the same as for an 
ordinary sleeve-bearing motor. 












AT THE PRICE OF 
AN ORDINARY OPEN MOTOR 
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BALL BEARING MOTOR % xm, rre<cutions, ts insie ' 
Write E. G. James Company for Condensed Motor 
Price Sheet. Most sizes available for quick shipment. 


A suitable starter assures maximum service and long life for your motor. Write us for information 
on the complete line of Allen-Bradley Motor Controls. 


co ee E.G. JAMES COMPANY 


RINDERS & BAND SAWS 316 S$. 1A SALLE Se. 
ACHINERY 


CAST IRON FRAMES AND BEARING BRAC- VACUUM IMPREGNATION is used for all 
> 4 KETS insure rigidity, strength and greater oe } ony slot coils to insure maximum protec- 
: rt . 
| 
STATOR CORES are stacked in frames from INSULATING VARNISHES of the highest 
ow electrical, silicon steel, annealed laminations quality are used to impregnate Co: 
for maximum electrical efficiency. windings. 
A 95% ENCLOSED STATOR WINDINGS ARE PROTECTED by TERMINAL BOXES are large, strong and of 


e long life and cast iron—split for easy connecting. Box 
. table in four positi 4 





Phone HARRISON 9066 


CHICAGO (4), ILL. 
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a SUPER DUO 


vin Crackling Expeller 








— | Bring your 
§ || CRACKLING EQUIPMENT 
: UP-TO-DATE 


_ About 40 years ago, the old No. 1 Expeller 
; came into being. In succeeding years, it was 
ve followed by the RB, the Duo and the Super 
aa Duo. Each was the best in its day, and was 

succeeded by a more efficient machine. 
Res Today, it’s the Twin-Motor Super Duo 

Crackling Expeller. If you have one of these 
~ older Expellers, or other obsolete crackling 

equipment, consider bringing your equip- 
.< ment up-to-date for postwar competition 

with a new Anderson Twin-Motor Super 
or Duo Expeller, capable of producing 1400 
nt. to 2000 pounds of cracklings per hour with 
pe a 6-8% fat, depending on the type of 


material. Let an Expeller Engineer give 
you complete data. 


THE V.D. ANDERSON COMPANY 
1935 West 96th Street * Cleveland 2, Ohio 


IF IT ISN’T AN ANDERSON 
Ue i ea 1 
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NOVOID INSULATION 


PIPE COVERING 













CORKBOARD 
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"Banic knows its Onion» 


....and GARLIC /” 


ue 
gist 





BASIC squeez°® 
9 Ibs. (AY quarts) of 
water out of every 
10 Ibs. of Onions! 











For complete information about BASIC Onion Chips, 


Onion Powder and Garlic Powder, write to us. 











BASIC VEGETA: PRODUCTS CO. 


ARLIC HEADQUARTERS 




















Series 3400 HARDWOOp 
“Job-Suited” Trucks 


@ Frame: Heavy 2” thick hardwood 

@ Deck: Smooth seasoned 1“ hardwood 

@ Pockets: Heavy steel two-way locked, bolted 
@ Superstructures: Removable or screw-locked 
@ 10 Standard Platform Sizes, 10 capacities 
@ Wheels: Molded-on Rubber or Semi-Stee! 

@ Hyatt Bearings, Grease Fittings 


This rugged non-tilt type round corner 
truck is shown with Type A superstruc- 
ture. It can also be furnished with any 
of the more than 1000 Thomas other 
superstructures. The combination will re- 
sult in o “Job-Suited™ truck that will 
handle your particular load more effi- 


Soatty. Type D Super. 


Write for catalog No. 43 


408 Mississippi River, Keokuk, la. 


o}/ by Mac the Meat Mas) 


PL en SAUSAGE 


MAPLEINE IS A L/QUID 
~. SEASONING FOR. SAUSAGE... 
ACCENTS NATURAL 




















LIFE SAVE i 
Ser (ELUOE 


MAPLEINE HELPS YOU 
PRODUCE MEAT LOAVES WITH 

FINE FLAVOR - EVEN WHEN SPICES 
AND FLAVORS ARE SCARCE! ____ 





















SPICE shortages affecting your business? You 
can spread spices and other seasonings with 
Mapleine. Accents natural meat flavors, brings 
out full flavor of spiced meat. Of course, you't 
interested. Send today for 14 free, protit-mak 
ing formulas. Plus free try-out bottle Mapleine. 
Crescent Mfg. Co.,664 Centon Se 










Yy 


MAPLEINE 


spimitation Maple | Flavor 


hings Out Hatural Havor of Me 
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Lard Stocks Immense 


(Continued from page 11.) 
item is the one most out of line with 
recent experience. May 1 beef stocks 
rarely exceed 100 million lbs. and usu- 
ally are not in excess of that figure on 
any date in the year. 

Stocks of frozen and cured trimmings 
on May 1 totaled 135,147,000 lbs. against 
143,973,000 lbs. on April 1 and 84,728,- 
000 Ibs. on May 1, 1943. Holdings of 
these meats rarely exceed 100 million 
Ibs. at this season of the year. 


May 1,'44 Apr. 1, ‘44 5-Yr. Av. 

Ibs. ibs. May 1—lbs. 

. eee 272,302,000 283,702,000 66,317,000 

a hy yO 9'989,000 10,269,000 14,546,000 
Pork, froz...... 876,248,000 372,295,000 279,324,000 


DS. "jm cure and 


| pete 198,267,000 206,178,000 96,742,000 
° ~ cure and 1,877,000 213,394,000 230,312,000 
= mut. | 16,671,000 21,659,000 

es. _.185,147,000 143,973,000 84,728,000 


eveccccees 466,270,000 403,151,000 199,742,000 
. 31,371,000 29,188,000 


The CCC holds in cold storage outside 
of processors’ hands, 54,725,000 lbs. 
cured pork cuts, and 362,624,000 lbs. of 
lard and rendered pork fat. These hold- 
ings are included in the totals. 


5,802,000 


BUY—BUY—BUY— BUY—BUY 


The payroll allocation plan builds a 
sound bond program for your employes. 
Thousands of firms are now participat- 
ing in the arrangement. 





Security Primary Goal 
of Worker, Says Holmes 


The most important things the aver- 
age employe wants include the security 
which goes with steady employment, 
to own his own 
home, to have life 
insurance and a 
savings account 
and to provide bet- 
ter education for 
his children, John 
Holmes, president 
of Swift & Com- 
pany, declared at 
Toronto, Ont., this 
week beforea 
meeting of execu- 
tives and workers 
of Swift Canadian 
Co., Ltd. 


“Second,” said 
Holmes, “they 
want a chance to advance, to know that 
they can get on in the world, and to 
obtain the necessary technical or indus- 
trial training to facilitate their ad- 
vancement. Third, they want to be 
treated like human beings. They want 
a friendly attitude that preserves per- 
sonal identity and does not submerge 
the individual into the payroll as a 
mere number. 


“Fourth, they want a sense of gen- 
uine human dignity. They want to feel 
that they are doing a job worth doing 
in a creditable way and to know that 





JOHN HOLMES 


they are contributing to human welfare 
and happiness.” 

The company’s pension plan, sugges- 
tion award plan and other policies were 
discussed at the meeting. At present, 
according to Holmes, there are 4,186 
persons on the Swift pension rolls. 


HONOR STERILAMP DEVELOPER 


For his work in the development and 
application of an ultraviolet lamp that 
kills bacteria—known commercially as 
the sterilamp—Dr. Harvey C. Rent- 
schler, director of research of the lamp 
divisien, Westinghouse Electric & Mfg. 
Co., has been awarded the Frank P. 
Brown medal, given annually by the 
Franklin Institute. The silver medal, 
founded in 1938 and awarded for inven- 
tions of merit in building and allied 
industries, was presented to Dr. Rent- 
schler by Charles S. Redding, president 
of Franklin Institute. 


Physicist under whose supervision 
the germicidal lamp was developed, Dr. 
Rentschler was selected as this year’s 
winner of the award “in consideration 
of his application of a source of bac- 
tericidal ultraviolet radiation in air 
conditioning systems in a scientific and 
practical manner.” He completed 25 
years as director of lamp research for 
Westinghouse in 1942, having more 
than 100 inventions patented during the 
period. 












Whitieck Equipment (Whitieck-Darling) is 


Write to-day for recommendations. 
The WHITLOCK MANUFACTURING CO. 


73 South St., Elmwood, Hartford I, Conn. 
Branch Offices: New York, Boston, Chicago, Philadelphia, Detroit, Richmond 
Authorized representatives in other principal cities—consult local telephone directory under our name. 
da by Darling Brothers, Ltd., Montreal 


factured in C 








= 
- 
meme 
— 
e 
o 
o 
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REFRIGERATING EQUIPMENT 
AND ENGINEERING SERVICE 


Warm weather will soon place a heavy load on your en- 
tire plant, and shut downs will be costly. Whitlock En- 
gineers will gladly advise on necessary repairs and suggest 
improvements to put your equipment at peak efficiency . 
Whitlock has the manufacturing facilities and steel plate, 
forged steel pipe flanges and steel pipe to insure prompt 
delivery of vital parts . . . condensers, receivers, welded 


headers, coils and prefabricated piping. 
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To Show Seized Food 
Patents at IFT Meeting 


Selected volumes from its library of 
45,000 United States patents seized 
from enemy aliens and residents of 
enemy occupied countries will be ex- 
hibited by the Office of the Alien Prop- 
erty Custodian at the Institute of Food 
Technologists’ convention at Chicago’s 
Edgewater Beach hotel May 29 to 31, 
it is announced. The hundreds of pat- 
ents and patent applications to be 
shown relate to foods and packaging. 


Among those to be displayed is a 
patent relating to the electronic cook- 
ing and canning of foods by a high 
frequency induced field. Advantages 
claimed for the process include saving 
of time and the retention of vitamin 
and mineral content. The process, it is 
stated, is suitable for home use. An- 
other apparatus patent for spray dry- 
ing of milk or eggs calls for mixing 
the material in an ejector, beating it 
to a froth under considerable gas pres- 
sure, and blowing it through a rotating 
atomizer into the vaporizing chamber 
in the form of an extremely fine mist. 


Many of the seized patents are avail- 
able through licenses by American in- 
dustry on a non-exclusive royalty-free 
basis for the life of the patents. Li- 
cense fees are $15 per patent. 


The convention program of the IFT 
meeting was published in the April 29 
issue of the Provisioner, page 14. 





DRIVER TRAINING COURSE 











A training program geared to the 
twin objectives of preparing new truck 
drivers for their jobs and increasing the 
knowledge and efficiency of more ex- 
perienced men has been instituted by 
the White Motor Co., Cleveland, Ohio. 
Operators of large commercial fleets, 
such as meat packers, are invited to 
participate in the program, which in- 
cludes a series of driver training meet- 
ings. White branches and distributors 
are prepared to furnish necessary in- 
structions and aid in planning meetings. 


Two sound films, “Wheels Away” and 
“To New Horizons,” in which the truck 
driver’s importance to the nation’s 
transport system is dramatized and his 
duties and obligations outlined, are 
used to open large meetings. The main 
text book in the course is a driver’s 
manual issued by the White company. 
Illustrated with sketches and photo- 
graphs, this book devotes 158 pages to 
information the driver should know. De- 
signed for truck owners, fleet superin- 
tendents and drivers, it covers the re- 
quirements of correct preparations for 
a successful trip, proper starting, road 
practices, parking and truck care. 


The White company announces that 
it is ready to set up driver training 
meetings in the truck owner’s quarters 
or, if the number of drivers is limited, 
help arrange cooperative meetings for 
drivers from several concerns. 


PACKERS REPORT SAVINGS 
IN PRINTING PAPER ys 


In cooperation with the Paper cop. 
servation program, leading meat Pack. 
ing firms are making effective se of 
the paper conservation check sheets 
devised by the joint committee on gov. 
ernment relations of the commers 
printing industry. Such unified efforts 
are helping to ease the critica] Paper 
shortage, according to James F, Ney. 
comb, co-chairman of the committee, 

Swift & Company of Chicago jp. 
formed the committee that the check 
list suggestions for using lighter ay 
smaller size paper and more econonj. 
cal layouts have formed the basis fy 
practical paper saving methods. In, 
recent letter they requested 100 Copies 
of the paper conservation check shee 
for interdepartment distribution. 

John Morrell & Co., Ottumwa, Ia, a. 
cording to A. C. Michener, advertising 
manager, heartily supports the chec 
sheets as a means of stimulating actin 
interest in the paper conservation pm. 
gram. To place the paper conservation 
check sheets most effectively, Mr 
Michener further suggested that print. 
ers be instructed to furnish them tp 
customers who consult them about, 
printing job. 

Additional copies of the check sheets 
may be obtained from local printers o 
from the New York headquarters of the 
joint committee, 461 Eighth ave. 
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Toll your lard man that 0.25% 
Vuchar Vo. 2-a will bring 
that “enileiel pork fat ¥ of his 
‘refined hud ‘ colet 


po f avor 


Book Reviews 








HOW TO BUILD AND OPERATE 
A LOCKER PLANT.—Published y 
Meat Merchandising, St. Louis, Mo, 2% 
pages, 170 photographs and _ illustr 
tions. Price, $3. Written by Albert 
Todoroff. The first complete book m 
frozen locker plant construction, a 
cording to the publisher, this volumes 
replete with information for the fool 
merchant who wishes to learn mor 
about locker plants and how he @ 
install one in his own store. The bod 
is designed to explain how the merchatl 
can determine in advance if a lock 
plant will prove profitable to him 
if so, how he can finance, promote, built 
and operate such a unit. Case historié 
of food merchants who have succes 
fully installed locker plants in variow 
locations, such as basements, 
rooms, adjoining buildings, etc., are 
lated. Actual profit and loss figures @ 
food merchants who have added lock 
plants to their establishments are citel 


SURPLUS FOOD DISPOSAL 


The War Food Administration ™ 
been designated as the agency to @ 
pose of all surplus foods in the a 
gory of surplus war property. 
action by the Surplus War Prope] 
Administration in its Regulation 14 
lowed the recommendation in * 





Baruch-Hancock report. 
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Role of the Foreman 
(Continued from page 14.) 
is likely to follow one of four reaction 
patterns. He may complain openly, do 
tis work less effectively, adjust himself 






— satisfactorily without aid, or worry and 
— brood. The foreman can do much to- 
ale ward finding out what the worker is 


thinking and what his personal and 
l home conditions are by showing a sin- 
, cere and friendly interest in the worker 


h.. as an individual. The establishment of 
‘ such a friendly relationship can do 
> much to eliminate the sources of griev- 
rh. - ances in the plant before they actually 
conomi. IB Ate: 
asis for Often a grievance exists for a long 
s. Ing & time in the mind of the worker without 
0 copies being made known or recognized by 
Kc shet (| management. This may be due to the 


L. employe’s fear of being discharged, to 
natural timidity, or to the fact that he 


be is secretive by nature. In addition, 
e den some men are able to stand more abuse 
g active without letting it “get them down. 
ion pro. jy However, an unexpressed grievance is 
ervation ( Usually more serious in the long run 
ly, Mr, jm ‘han one which is immediately brought 
at print out into the open. Promptness in han- 
them t» @ dling grievances is essential. The emo- 
about , tions of the worker react upon his 

thinking and eventually the complaint 

turns into a grudge held against the 
k sheets company, which may be extremely dif- 
inters ot i feult to overcome. 


rs of the 
| Poor Handling to Blame 
All too many of the major contro- 





versies arising within industry are the 
result of poor handling or neglect of 
grievances which individually may 
seem trivial, but which collectively as- 
sume great importance in the mind of 
the employe involved. Most top execu- 
tives today realize that they cannot af- 
ford to.have anyone occupying a posi- 














book mm tion of supervisory responsibility who 
tion, aes not capable of dealing effectively 
volume sqm2"d understandingly with the worker 
the fool Who has a grievance. 





Just how should the meat plant fore- 
man deal with grievances? The first 
thing he must do is to get the worker’s 
viewpoint and be considerate of it, 
whether the grievance is real or imagi- 
nary. This convinces the employe that 
the foreman is trying to be fair with 
him. Patience—willingness to hear the 
employe’s story—in itself eliminates a 
major cause of grievances. It gives the 


arn more 
vy he cm 








him @ 
10te, b : 







> 







in V 
nts, worker a chance to “blow off” and pre- 
c., are vents a grievance from becoming a 





grudge. 


The second thing essential for the 
Horeman to remember is to remain calm 
and objective. This makes it easier for 
e worker to state his case and for 
he foreman to get at the actual root 
of the trouble. A good listener has half 





ded lock 


are cit 








OSAL he job done. Keeping the conversation 
-ation on the basis of friendly discussion 
makes it easier for the worker to be 








icy to > 
P operative. 

The foreman must remember to get 

all the facts before attempting any so- 

ution. This prevents accidental un- 

fairness to other employes, gives the 

worker with the grievance a further 
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THE GREAT LAKES CASING PRINTER 


will Simplify ordering of casings and 
Reduce casing inventories! 


You can now buy cellulose casings with patch for imprinting product 
name, qualifying phrases, ingredients list and other information with this 
simple equipment. This method eliminates any stock of obsolete casings, 





enables you to list ingredients prop- 
erly when formula changes are made, 
reduces casing inventories and com- 
plies with all regulations. 

No skill needed to set up or oper- 
ate. Printer is fitted with changeable 
word slug holder of genuine Plex- 
glass (Plastic) with reinforcing metal 
fittings. Individual word slugs can be 
set up to fit any requirement or in- 
gredients list. One simple back-and- 
forth movement, after casings are in 
position for printing, does the entire 
job. Sturdily built to perform proper- 
ly with minimum attention. Imprint 
withstands all processing, is always 
clean and legible. 


Unusual - Efficient - Solves an important problem 
Write at once for full Details and Prices! 


GREAT LAKE 


STAMP & MFG. CO. 
2500 Irving Pk. Road, Chicago 18, Ill. 








chance to talk himself out of it and 
allows the foreman more time to think. 
By avoiding snap judgments, the fore- 
man shows that he has an open mind 
and is giving the worker due considera- 
tion. 

A foreman who understands men al- 
ways tries to “save the face” of the 
complainer. It is essential for him to 
preserve his self respect, and will also 
encourage him to come back later if 
dissatisfied, instead of nursing it to 
himself. If the foreman is willing to 
admit his own mistakes, he sets a good 
example for the men and also con- 
vinces them of his basic fairness. 


Here are some other points foremen 
should bear in mind when handling 
grievances: 


1) Be prompt in reaching some de- 
cision, either on your own or with the 
aid and authority of the management. 
This convinces your workers of your 
interest in their welfare and makes 
your own task easier. However, don’t 
make any promises you can’t keep or 
don’t intend to keep. If you get caught 
at that, your whole departmental dis- 
cipline will blow up. 

2) By no means use the force of your 
authority to reach a definite settlement. 
The approach of mutual consultation 
makes the worker feel that the deci- 
sion finally reached is at least in part 
his own idea. Remember the old jin- 
gle: “A man convinced against his will 
is of the same opinion still.” 


8) Avoid “passing the buck” to your 
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superiors or to other foremen if the 
problem is one you can capably handle. 
It not only breaks down your own self 
respect but also the respect your work- 
ers may have for you. In addition, this 
procedure crowds others in authority, 
who have plenty of other things to do 
besides handling grievances which are 
your own responsibility. 

4) Always keep the channels open 
for workers to appeal to higher au- 
thority if they wish to do so. This 
gives them the feeling that you have 
been honest and sincere in your ap- 
proach to their problem, and leads to 
better all-round labor relations when 
they feel that they are not completely 
at the mercy of an unsympathetic boss 
who has no understanding of their 
problems. 


SHIP MEAT IN “TUNA” BOATS 


The long-cruise tuna fishing boats in 
extensive service off the California 
coast before the war have been found 
suitable for carrying meat in their re- 
frigerated wells to the armed forces in 
the South Pacific, H. B. Manns, Carrier 
Marine Refrigeration Co., declared in a 
recent talk before the National Asso- 
ciation of Practical Refrigeration En- 
gineers at Los Angeles. 

The larger tuna clippers are equipped 
with four wells capable of refrigerating 
from 20 to 25 tons of fish or meat each, 
and are suitable for refrigerated-meat 
carrying. 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











CAN A CHANGE OF SALT 


BRING A RISE IN SALES? 


THE 

@ Are you using the right ing the individual require. 
Cc AS 3 NG t ous E grade and grain of salt? ments of salt users help 
...therightamount? Does supply the right answer, 
it meet yourrequirements Absolutely no obligation, 
100%? If you’re not sure, of course. Simply write 
why notletourmore than the Director, Technical 
50 years’ experience fulfill- Service Dept. Y-4. 


Berrtn. Levis Co., inc. 


ESTABLISHED 1682 


MEW yYOoRK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mic 

















A Complete Line of STOCKINETTE BAGS 
* WOVEN WOOD BASKETS ||" "OTECT BEST 


for the Meat Dealers | | BEEF - VEAL - PORK 


BUILT TO ANY SIZE REQUIRED 
*% BUILT TO LAST FOR YEARS VICTORY 
STRONG — DEPENDABLE — ECONOMICAL BEEF SHROUDS 


“ ey,’ | 
See 


ANDERSON BOX & BASKET CO. 


Sales office: Dept. M, 230 Fifh Ave. || AMT BLEU RU ME Bat 


NEW YORK I, N. Y. 
Factory: Henderson, Ky. 





CINCINNATI, OHIO 























““BOSS“’ COMBINATION SHREDDER and WASHER 


In plants where heavy duty requires sturdy equipment that will withstand hardest usage 
and always assure efficient service, this outfit proves itself to meet all conditions. 

Hashing materials and washing them are essential for 
obtaining best results from cooking operation and high est 
prices for finished products. 


Install the “BOSS” if you want 
Best Of Satisfactory Service 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 
















Mail Address: General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
P. O. Box D, Eimwood Place Station, Cincinnati 16,;Ohio 824 Exchange Ave., U. S. Yards, Chicago 9, Iilinois 
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NEW EQUIPMENT ncsigscio 





FLEXIBLE SMALL HOIST 


Harnischfeger Corporation, Milwau- 
kee 14, Wis., announces the availability 
of a small “Handi-Lift” hoist said to in- 
troduce many new features into the low 
price electric chain hoist field. 

Increased utility is claimed for the 
unit by quick interchangeability to bolt, 
hook or trolley mounting, the change- 
over requiring the loosening of only one 
bolt. In trolley service, the hoist can be 
suspended either parallel or crosswise to 
the beam for increased flexibility. 

Fully enclosed construction affords 
protection against moisture, acid fumes 
and other conditions for the unit, rated 
at 500 lbs. but said to have high reserve 
capacity. Operation is by pull cord ac- 
tuating a lever toggle arrangement. 
Overloading of hook at both upper and 
lower limits is prevented by a zine die- 
cast safety limit stop which also actu- 















4 


ates control for raising and lowering 
s. 


Another feature of the hoist, as an- 
nounced by the manufacturer, is dual 
braking, afforded by a large spring-set 
electrie motor brake which automatic- 
ally releases when hoist is operated and 
sets instantly with shut-off current. 


SALT TABLET DISPENSERS 


_ Two new types of containers for “Pep 
Up” salt tablets have been developed by 
the United States Safety Service Co., 
Kansas City, Mo. One container, illus- 
trated herewith, is made of a non-in- 
flammable crystal-clear plastic. It is 
said to be practically unbreakable and 
to last indefinitely. Tablets for refilling 


the container are available from the 
manufacturer. 


The second type of container for the 
tablets. is an expendable dispenser 
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which may be discarded when its sup- 
ply of tablets is exhausted. Declared to 
save man-hours in cleaning and filling 
time, the container comes equipped with 
plastic brackets for fastening to the 





wall. One tablet at a time is dispensed 
by turning the knob at the bottom. 


The “Pep Up” salt tablets contained 
in the new dispenser are enteric coated 
to prevent “salt sickness” and heat fa- 
tigue. The coating guards against dis- 
solution in the stomach and allows a 
high concentration of salt to enter the 
small intestine, where it can be absorbed 
by the system, it is stated. 


SAUSAGE BAND SEALER 


Developed by a sausage manufacturer 
expressly for sealing of “pinch-type” 
and overlapping sausage bands, the 
Pack-Rite “Pistol” sausage band sealer 
is now being manufactured for sale 
nationally by Pack-Rite Machines, divi- 
sion of Techtmann Industries, Inc., 828 
N. Broadway, Milwaukee 2, Wis. 

The unit has a sealing bar measuring 
1 in. by 1 in. by 2% in. long and weighs 
less than one pound, facilitating con- 
tinuous use without fatigue on the part 
of the operator. The séaling operation 
is accomplished by inserting a pinch- 
type band between the bar and the 

















raised sealing plate, which are brought 
together by a finger-tip impression on 
the button trigger. Overlapping bands 
are sealed by brushing the flat side of 
the sealer across the overlapped sur- 
faces. 





New Trade Literature 


Air Diffusers (NL 101).—The serv- 
ices performed by Anemostat draftless 
aspirating air diffusers are concisely set 
forth in this profusely illustrated book- 
let. By means of “smoke test” photo- 
graphs, the reader is shown how these 
diffusers circulate air through various 
planes of distribution and how aspira- 
tion between the various cones takes 
place. Numerous types of Anemostats 
are illustrated and their functions out- 
lined. Other photographs show various 
Anemostat installations including one 
in a meat plant.—Anemostat Corpora- 
tion of America. 

Centralized Lubricating Systems (NL 
102).—Four centralized lubricating sys- 
tems are described and illustrated in 
four new booklets issued by the Alemite 
division of the Stewart-Warner Corp. 
These systems, designed for small, me- 
dium and heavy duty machinery, make 
possible the lubrication of hundreds of 
bearings from a central point, it is ex- 
plained. They include the Lubrometer, 
progressive, dual progressive and dual 
manifold systems. Photographs are sup- 
plemented by diagrams.—Alemite Divi- 
sion, Stewart-Warner Corp. 

Flat Spray Nozzles (NL 103).—The 
many practical uses for flat spray noz- 
zles include several meat plant applica- 
tions, such as carcass washing, it is 
explained in a six-page booklet issued 
by Chain Belt Co. Said to have a max- 
imum impact value, these nozzles throw 
a spray strong enough to remove dust, 
dirt and grit from the most irregular 
surfaces, according to the booklet, and 
are useful for cleaning, cooling, wash- 
ing and descaling operations.—Chain 
Belt Co. 

Compressors (NL 104).—Ingersoll- 
Rand Co. has issued a new 32-page 
catalog describing its line of compres- 
sors and vacuum pumps. There are six 
pages of installation views showing 
various applications. The table of con- 
tents is ingeniously arranged in the 
form of a chart which enables the 
reader to select the proper compressor 
for a given pressure and capacity. A 
number of cross sections are given to 
show construction details and there are 
three pages of accessories and special 
purpose units.—Ingersoll-Rand Co. 


New Trade 
Provisioner, 


Use this coupon in writing for 
Literature. Address The National 
giving key numbers only. (5-20-44). 
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FLASHES ON SUPPLIERS 


CONTINENTAL CAN CO., INC.— 
W. H. Funderburg, vice president in 
charge of sales of the Continental Can 
Co., Inc., has announced the appoint- 
ment of three district sales managers 
in the company’s eastern district: Guy 
Bollinger, sales manager, Baltimore dis- 
trict, in charge of both packers’ can and 
general line sales; J. I. Donahue, sales 
manager, New York district, in charge 
of packers’ can and general line sales, 
and C. W. (Bill) Smith, sales manager 
for packers’ cans in the company’s new 
Philadelphia district. 


INDUSTRIAL GEAR MFG. CO.— 
Presentation of the Army-Navy “E”’ to 
the Industrial Gear Mfg. Co., Chicago, 
was made on May 11 at the Paradise 
ballroom, with Commander William C. 
Butler, jr., U. S. Navy, turning over the 
coveted pennant to A. M. Scharek, 
president of the organization. Com- 
mander Butler praised the workman- 
ship, accuracy, reliability and quality 
of the company’s products. Lieut. Col. 
R. H. Place, executive officer of District 
No. 3, 6th Service Command, awarded 
“E” pins to six representative employes. 
Preceding the colorful ceremony, Army 
and Navy officials and other guests 
made a tour of the Industrial plant. A 
large buffet supper on May 11 and a 
dinner and entertainment for company 
shop men on May 13 were staged in 
connection with the program. 


CONTINENTAL CAN CO., INC.— 


In a recent announcement, W H. Fund- 
erburg, vice president in charge of sales, 
Continental Can Co., Inc., reports ap- 
pointment of three new district sales 
managers. On the West Coast, W. W. 
Hodgson, jr., has been named sales man- 
ager of the San Francisco district and 
R. W. Franz, of the Los Angeles dis- 
trict. They will have charge of both 
general line and packers’ can sales in 
their respective districts. In the Chi- 
cago district, William G. Booher is now 
sales manager, packers’ cans, for a ter- 
ritory compromising Michigan and IIli- 
nois. 


MORE MEAT PRODUCTS 
IN GLASS CONTAINERS 


Meat loaf, chicken and turkey a la 
king, chicken and turkey egg noodles 
and boned turkey are among the food 
products which may now be packed in 
glass containers with metal closures, 
according to a recent amendment of 
Order L-103-b. WPB formerly pro- 
hibited use of glass containers and 
metal closures for these foods. 


Australia and New Zealand last year 
supplied U. S. troops with nearly as 
much beef as we shipped to all other 
countries under Lend-Lease. 





OPA ANNOUNCES CEILING 
ON HYDROGENATED Lapp 


A maximum price for hydr 
lard of 1%c per pound pba the ea 
prices fixed for base or standard com. 
mercial refined lard, was announced 
this week by the Office of Price Ad. 
ministration in Amendment 20, MPR 53 

This action, effective May 22, 194 
fixes wholesale cents-per-pound e¢eilj 
on this type of lard for the first time, 
the differential over the price of stang. 
ard commercial refined lard being th 
approximate additional cost inyolye 
in producing the hydrogen-procegses 
product. The ceiling price on standarj 
commercial refined lard at the basing 
points of East St. Louis and Chicagy 
Illinois, is 14.55¢ per pound, in tierce: 
Hydrogenated lard is principally use 
by bakers. 

OPA defines hydrogenated lard x 
“lard, all of which has been hydrogep. 
ated to some extent, to which no anti. 
oxidant or preservative has been added, 
and which conforms at least to the fo. 
lowing specifications: Stability, not less 
than 30 hours as determined by th 
active oxygen method; smoke point, not 
less than 420 degs. F.; moisture, not to 
exceed 0.01 per cent; plasticity, shall 
remain solid and be plastic and work. 
able at 65 to 95 degs. F.; FFA, not over 
0.05 per cent; taste and odor, blané; 
suspended matter, shall be free from 
appreciable amounts of suspended mat- 
ter.” 





Plan Ahead With WAR- TESTED 
PUMPS “iy Aurore” 


The splendid record of thousands of 
Aurora Pumps on a myriad of war ser- 
vices is your assurance that your post- 
war needs will be taken care of superb- 
ly as you, too, install Pumps “by 
Aurora"—the Products of Experience— 
made by exclusive builders of fine pumps. 


Type AD Hor. Split Case, 
iro Stage Centrifugal 


Aurora Deep Well Turbines 
for all conditions—4" to 24" 


Type OD Hor. Split Case Double Suction 
Single Stage Centrifugal 





APCO TURBINE- 

naga of ies. Wetter 
small capacity, hi Thead duties. 
Silent, compact and lasting. 





SAVE MONE 


SAVES TIME, MONEY AND SPACE 


IAGARA Air Conditioning Fan Coolers with 
high air velocity, permit economical re- 
frigerant temperatures and give constantly uni- 
form, correct storage temperature. They save 
operating time, cut food preservation expense. 
Niagara “‘No Frost” prevents frosting of cooler 


WITH NIAGARA 
EQUIPMENT 











NSA Aurora 
Centrifugal 
Sump Pump 


APCO Horizontal 
Condensation 
Return Unit 





Type GMC Close- 
Coupled Centrifugal 


Type GGU Side Suction 


APCO Single Stage 
Single Stage Centrifugal 


Turbine-Type 





Write for 
CONDENSED CATALOG 
OR 


DISTRIBUTORS IN PRINCIPAL CITIES 


PUMP COMPANY 
82 Loucks Street, AURORA, ILLINOIS 








coils, saves loss of capacity, prevents shut-downs 
rs rr lat, + +3. 


of eq 





Representatives in principal cities. Address 
inquiries to 


NIAGARA BLOWER COMPANY 
GENERAL SALES OFFICE 
6 E. 45th STREET NEW YORK-17, N. Y. 
37 W. Van Buren St. Fourth & © ur 673 Ontarie St. 
CHICAGO-5, ILL. SEATTLE-4, WAS! BUFFALO-7, N.Y. 
° District Engineers in Principal Cities 





NEVERFAIL 3-DAY HAM CUU 


Saves Wan- Power! 


By shortening the time in cure, NEVER- 
FAIL 3-Day Ham Cure enables you to 
maintain your volume with fewer men 

. . and less equipment. At the same 
time, it actually helps you produce a 
better ham . . . the kind now so much in 
demand. Write us! 


H. J. MAYER & SONS CO. 


6819.27 SOUTH ASHLAND AVENUE © CHICAGO 36 
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WHEN YOU CHECK UP ON YOUR PLANT’S 
PAY-ROLL SAVINGS PLAN FIGURES! 


Theo days, things change with astonishing speed. 
The Pay-Roll Savings Plan set-up that appeared to be 
an outstanding job a short time ago, may be less than 
satisfactory today. 


How about checking up on the situation in your plant? 
Checking up to see if everybody is playing his, or her, 
part to the full measure of his, or her, ability. Checking 
up to see if ‘multiple-salary-families’ are setting cor- 
respondingly multiple-savings records. 


A number of other groups may need attention. For 
example, workers who have come in since your plant's 
last concerted bond effort. Or, those who have been 
advanced in position and pay, but who may not have 
advanced their bond buying accordingly. Or even 


LeT’s ALL 


those few who have never taken part in the plan ot 
all. A little planned selling may step contributions up 
materially. 


But your job isn't finished, even when you've jacked 
participation in your Pay-Roll Savings Plan up to the 
very top. You've still got a job before you—and a big 
one! It's the task of educating your workers to the 
necessity of not only buying bonds, but of holding them. 
Of teaching your people that a bond sold before full 
maturity is a bond robbed of its chance to return its 
full value to its owner—or to his country! 


So won't you start checking . 
today? 


. - and teaching... 


War Bonds To Have And To Hold! 


The Treasury Department acknowledges with appreciation 
the publication of this message by 


THE NATIONAL PROVISIONER 
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This is an official U. S. Treasury advertisement—prepared under auspices of Treasury Department and War Advertising Council 
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. 
Meats Processed in *MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 
April 1944 April 1943 4 mos. 1944 
, Ibs. Ibs. Ibs. * mon. 190 
April Show General “3.7""""°"" 
p e || 2 RRS ee 9,748,000 14,096,000 36,765,000 50,187,099 
| Betibateetnk upper eben 319,006,000 279,087,000 1,481,193, 000 1,119,088. 09) 
Decline from March “8° " 
ERS bysids crs baskdacs hbo 3,390,000 2,665,000 17,707,000 11,042,009 
DET daha rks cdbere Peay anatt 187,923,000 178,042,000 794,112,000 681,257 Oo) 
UTPUT of practically all meat bao g 
Fresh (finished) .............. 29,842,000 33,689,000 136,774,000 
' products prepared under federal = gmoked and/or cooked....... 1. 69,912,000 69,671,000 274,134,000 ae 
inspection during April was in smaller To be dried or semi-dried...... 9,196,000 11,889,000 35,466,000 45,916,000 
* Total sausage .............. 108,950,000 115,248,000 446,374,000 477.697 iy 
volume than a month earlier. In fact, Loaf, head cheese, chili con carne, a 
. : jellied products, ete........... 13,670,000 16,705,000 58,607,000 
the only item that showed an increase piton (sliced). ss... 44,380,000 35,517,000 179,189,000 ane 
compared with March figures was beef Cooked ; 
1 di 00! meat— 
piaced in cure. OP Ra nee en eee 2,459,000 2,314,000 10,851,000 4,721,009 
. . 39,7' 2 2 
April production of all classes of sau- DE: bie weieey cewane soneevad be 39,797,000 27,024,000 177,897,000 91,668,009 
sage was lighter than that of a month — meat and meat food wae wn eran orn 
. . . _, SPEC EPTePTEePCeL LETT TeT -; v, eda, 01,56, 
earlier, with total output dropping to POPK cee eeeeee cee eeeeeeeeeeees 67,707,000 111,088,000 539, 716,000 antigen 
: ss ND, sila ath hd dadstkneae meee mach 031,000 20 ,000 73,212, 106,1 
108,950,000 lbs., compared with 114, occas . So if 26,009,000 155,247,000 Mae 
835,000 lbs. during March. The greatest all, other Sor reer . 44,350) 133:050.000 198,978,000 224'537' 00) 
. . ‘otal canned meat.. 2, »252, . ,000 900, 
ne —_ oy ene gn we fresh prod- Lard—rendered. refined |. : f 215,001,000 1,636, 252,000 958'Sttee 
4 j ork fat—rendered, refined . 31,856, 25,343,000 , 310,000 105,881; 
USe, Cy ee 0 Ibs. being produced, 8 "Sr etiriner pee Spree: 13,370,000 10,732,000 53,792,000 3016 on 
compared with 34,450,000 lbs. a month Edible DR eet OL h  caas 7,740,000 11,170,000 36,054,000 37,713,000 
; ompound containing animal fat. 12,419,000 32,769,000 65,685,000 126,359,000 
earlier. Smoked and/or cooked was off Oleomargarine containing animal 
only slightly at 69,912,000 lbs., com- uit hinge ; 4,952,000 5.047.000 20,905,008 25,236,000 
pared with the 70,898,000 lbs. made in NN RR errr ,243, 924, 415, 6,016,000 
March. The dried or semi-dried sausage *This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected and 


rs recorded more than once due to having been subjected to more than one distinct processing treatment, 
total was 9,196,000 lbs., compared with such as curing first and then canning. 


9,487,000 lbs. a month ago. Production 
of meat loaves at 13,370,000 lbs. was rather sharply during the month, and _ lbs. a month earlier. Only 14,031,000 
down about 1,500,000 lbs. from a month was also smaller than for April of last lbs: of sausage was canned, compared 
ago, and sliced bacon production was year. Pork canned totaled 67,707,000 with 18,723,000 lbs. in March. Canned 
only 44,380,000 lbs. compared with 47,- lbs. for April, compared with 85,360,- soup was down to 32,647,000 lbs. while 
753,000 Ibs. in March. 000 Ibs. in March. Beef canned totaled a month earlier it was 36,768,000 lbs. 

The canned meat output dropped 12,919,000 lbs. as against 14,321,000 Canning of other items was smaller. 




























































LIGHT HOGS GO INTO RED WITH EXTENSION OF SUPPORT WEIGHT RANGE 
(Chicago costs and credits, first four days of week.) 

Cut-out margin on the light hogs was in the minus on the medium and heavy butchers, as well as helping 
column this week as a result of the establishment of the to put the lights on the red side. It is probable that the 
support price of $13.75, Chicago, for the 180- to 200-lb. test would show even greater minus margins if some 
butchers. Further downward adjustments in product product were priced at the levels at which it is rumored 
values were also a factor in the increase in cutting losses to be trading. 

—180-220 Ibs. — —220-240 Ibs.— —240-270 Ibs. — 
Value Value Value 
Pct. Pet. Price per per cwt. Pet. Pet. Price per per cwt. Pct. Pct. Price per percwt 
7 live fin. per cwt. fin. live fin. per cwt. fin. live fin. per cwt. fin. 

: wt. yield ib. alive yield wt. yield lb. alive yield wt. yield Ib. alive yield 
a TR 2. oi bcgcdccanccnconeseese 13.9 20.2 21.4 $2.97 $ 4.32 18.8 194 21.0 $2.90 §$ 4.07 anne ena oasie Sa $..... 
{ Skinned hams ........... aceite uleutian dean sk hed Valea habes uae hes. cece Senne Shes 12.9 18.1 230 297 416 

: NT Sal iu les bic cseinnsecesee 5.6 81 199 ii 1.61 5.5060 7.7 «19.9 41.00 1.53 53 7.5 199 10 1 
« I ae id iy cha Pucidaearon 42 61 245 1.3 1.49 41 58 245 100 1.42 41 58 23.5 96 1.86 
4 NG rch cca sie vena nite 10.1 146 288 235 3.40 98 13.9 21.8 214 3.63 9.6 13.6 208 2.00 288 

PE iiecéccavacennesctcckee 11.0 15.9 17.1 188 2.71 95 13.5 164 156 2.21 39 5.5 15.8 59S 
* ek acs cunisenbobaeiighes as ee lean pees 21 3.0 13.6 .29 41 8.6 12.0 13.6 1.17 16 

4 a ek hate hexasentededies nad ie Sete waaeaD > Gees 32 45 103 33 46 46 63 103 470 
BUEN MME FOUEB, occ ccccasccepesece 29 41 10.0 .29 41 3.0 43 10.0 .30 43 34 48 10.0 344 C(‘iK 

q ara k 5 chatvewehineneee 23 382 116 2 ‘37 22 81 11.6 26 36 22 3.1 116 260 
: Pe Me SOUR. Whence cn cccccccsccsscne 12.8 18.1 12.0 1.54 2.17 11.2 156 12.0 1.34 1.87 104 142 120 12 1 
" ce cakanstccgewuseassteds 16 23 16.0 26 87 16 23 18.5 22 31 16 23 120 19 «3B 
“ Regular trimmings .................... 32 45 16.5 i 74 3.0 41 165 ‘50 68 29 4.0 16.5 4900 
a Feet, tails, neckbones.................. . aes 12 118 20 28 .... 12 18 20 28 .... 12 «BB 
é Offal and ‘miscellaneous................ 2... he RS me MY ae eg "48 «169 oo ees cove, 
i GONE SP Gc cescbccscccccescciad vee a wa oe ae 1.30 1.82 oon ©=0. Se 
& TOTAL YIELD AND VALUE.......... 69.5 100.0 .... $14.12 $20.32 71.0 100.0 .... $13.83 $19.47 71.5 100.0 .... $13.64 $i9dl 
é Per Per Per 
rf ewt. ewt. ewt. 

i alive alive alive 
4 ER cnc cc ccesenneeawes $13.75 $13.75 $13.75 
& Condemnation loss ........ 2.666. eeeeees 07 Per ewt. 07 Per ewt. .07 Per cwt. 
eh Handling and overhead................. .56 fin. 48 fin. 43 fin. 
lr yield yield —  mield 
hi TOTAL COST PER CWT............... $14.38 $20.69 $14.30 $20.14 $14.25 $19.8 
4 ED, gcccanacuctccascases zi 14.12 20.32 13.83 19.47 13.64 10it 
Bonaced oe ee 
* —Mutting MAPSIN ....56...cccccceeees 26 37 AT 67 61 & 
we “Ey ae ‘ee ebes ees ooee éxak vone 
W —Margin last week.................0005 wees sites 42 65 BT a 
“4 EY GE Was ctcreczeweesecceces .09 -10 cove sess cece one 
ae 
* 
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NEW RO 16 ADJUSTMENTS 


Specific removal of the limitations 
and restrictions on the acquisition, 
transfer and use of foods which have a 
yero point value, unless special provi- 


rationed foods reduced to zero on May 
4, OPA explained that the provisions 
against transfers of rationed foods to 
buyers who are in point payment de- 
fault do not apply to foods which have 
a zero point value. 





CHICAGO PROVISION STOCKS 


Minor changes were registered in 
provision stocks at Chicago during the 
first half of this month. Lard stocks 
declined slightly compared with the 
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sions are made for such foods, is pro- 
yided by Amendment 138 to RO 16, 
which became effective May 12, 1944. 
Under this amendment, retailers who 
have been suspended from operations 
in RO 16 rationed foods, or have been 
delinquent in their ration accounts, 
may now purchase point-free foods. 
Non-slaughtering processors faced 
with a loss of points since reduction of 
sausage point values to zero, through 
their acquisition of Grade “C” meats 
for points and their subsequent incor- 
poration in sausage, may apply for re- 
covery of point values to district OPA 
offices, it is announced. Applications 


Butter flavor 


Corn oil 


‘ ° Diacetyl 
for recovery of the point losses involved _ Estearine 
are to be made on Form 315. + ag 


Monostearine 


Oleo oil 


RATION POINT DEFAULTS ol K 
l 


Ration points owed by buyers for Salt 
foods transferred before May 4 are now 
past due and must be paid, even though 
such foods are at zero point value, the 
Office of Price Administration an- 
nounced this week. Suppliers should 
report all such continuing point de- 
faults to the district OPA office. 

In an attempt to clear up misunder- 
standings regarding point defaults on 


Tallow 


Total 


of Internal 


Butter culture 


Cottonseed oil 
Cottonseed stearine 
Derivative of glycerine.... 


Oleo stearine .... sebnees 
CEE donne ncddes das 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
Revenue during March, 
1944, compared with a year earlier: 


Ingredient schedule of uncolored oleomargarine: 


Oo. eepbeerness 





PE MD wscnnedecex 
Lard flakes .. 


Soda (benzoate of)... 
Soya bean oil 
Soya stearine 


‘flakes. . 


Vitamin concentrate ... 


Keep product moving by re-using 
shipping containers whenever possible. 





close of April, the first loss in months. 
Holdings at mid-month totaled 76,342,- 
271 lbs., compared with 78,346,691 Ibs. 
at the close of April. 

Total clear belly holdings at 25,197,- 
096 lbs. on May 14 were up slightly 
from the 24,841,334 lbs. held on April 
30. At mid-May a year ago, holdings 
were 6,876,638 Ibs. 





May 14, Apr. 30, May 14, 
Mar. 1944 Mar. 1948 '44, Ibs 44, Ibs '43, Ibs. 
aes > P.S. lard (a)....16,466,110 14,556,502 2,224,308 
& 50 Other lard .....59,876,161 63,790,189 15,402,798 
1,527 421 ‘Total lard ...... 76,342,271 78,346,691 17,627,106 
73 Pai D.S8. cl. bellies, 
.. 1,066,528 603,981 (contract) .++ 7,145,200 7,671,000 126,700 
Ape: 18,138,884 24,793,704 D.S8. cl. bellies, 
Se 3,028 5,000 (other) .«+++-18,051,896 17,170,334 6,749,938 
62,059 91,985 Tot. D.S. el. 
86 Ds sseteae 25,197,006 24,841,334 6,876,638 
hm DR, GD WORNB.. cccesece 8 «sadences  sedvsrns 
46,530 (a) Made since Oct. 1, 1943. 
9,933,360 
Ss ae 47,609 
1,450,560 
2.137.382 = MARGARINE PRODUCTION 
26,137 311,960 : , 
1,209'039 355,608 Margarine produced in March, 1944, 
- 1,290,609 1,897,301 according to U. S. Treasury Dept.: 
; 10,024,656 15,877,024 Mar., 1944 Mar., 1943 
39,460 » 23° Ibs. lbs 
46,312 87,314 Production of uncolored 
7,421 10,056 margarine ..............89,413,988 56,473,754 
“a a ee Production of colored 
58,026,642 margarine .............. 18,444,287 13,568,183 
Total . . 57,858,225 70,041,987 


Uncolored margarine 
withdrawn tax paid..... 40,075,515 

Colored margarine 
withdrawn tax paid... 


57,054,833 
- 1,240,533 


432,304 


Total 


57,487,137 


cedcesoococecesess 41,316,048 
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STECHER-TRAUNG 


LITHOGRAPH CORPORATION 


ROCHESTER 7, N.Y. SAN FRANCISCO 11, CALIF. 
Offices in Principal Cities 











Labels: + Box Wraps 
Packets » Cartons + Folding Boxes 
Merchandise Envelopes and Cards 
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Whatever your needs — 
a unit cooler, shell or 
tube condensers, coils, 
water or brine cooler, 
locker freezing units, or 
a complete refrigerating 
system, you can depend 
on Howe for top qual- 
ity equipment. Howe 
Refrigeration Systems 
for freezing, cooling, or 
air conditioning are 
backed by over 30 years 
of refrigeration special- 


re All Sizes and T. 
ization and a world-wide 500 Pounds to 
reputation. For long 


years of extra service and exceptional low upkeep costs, be sure 
that your next compressor is a “Howe.” Write for details on 
the refrigerating equipment in which you are interested. 


HOWE ICE MACHINE COMPANY 


2825 MONTROSE AVENUE CHICAGO 18, ILLINOIS 


from 
Tons 







MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 
+Carcass Beef 
Week ended 
May 18, 1944 
per lb. 
Steer, bfr., cates, GID WES. ccccccccccccccc cco 
Steer, bfr., good, wts. cocccece 
, bfr., } ann nee all ‘wts.. a an cab baa 
| na bfr., utility, all Riki os 608000 0eeeune 
commercial and good, all wts........++ 
Sew: utility, all ta ta eeshagnsbhaeksaiil 
Hindaua uarters, choice 
warters, choice . 


Sow! hindquarters, good and commercial. pe 
Cow forequarters, good and eommercial......16% 


+Beef Cuts 
hfr., short loins, choice.............++-82 
loi se 
22 
25 


fr., short loins, utility.. 

ao short loins, good and commercial. . 
Cow, short etme, utility........ 
heifer round, choice.......+++++ 
heifer round 


eeeeeee 


+ agg round 
. loin, ch 


loin, 
Cow, loin, 
Cow roun 
Cow round, utility eoee ee 
Bteer, heifer rib, "elee. Seeceseceoce . 
Steer, heifer rib, 
Steer, heifer rib, commercial. scccessece oeeee BLK 
Steer, heifer rib, uti er 
and commercial. ecccccese eocceces 21 


Steer, hfr., sirloin, choice. - 
Steer, hfr., sirloin, good 
Steer -» sirloin, commercial.......- ecccces 2 
Steer, hfr., cow flank, all grades......... ooeelB 
Cow sirloin, good and commercial............21 
Cow sirloin, utility ° 18 
Steer, hfr., flank steak, all grades 

w flank steak, all grades 
Steer, bfr., reg. chuck, 
Steer, hfr., reg. chuck, g 
Steer, hfr., reg. chu ck, commercial. 
Steer, hfr., reg. chuck, utility..............+. 15 
Cow reg. chuck, good and commercial. . oe 
Cow reg. chuck, utility 15 


Cow, c.c. chuck, good 

Cow, c.c. chuck, utility........... 
Steer, hfr., foreshank, = o des. 
Cow foreshank, all grades 

Steer, heifer brisket, choice. 

Steer, heifer brisket, 

Steer, heifer brisket, commercial 
Steer, heifer brisket, utility 

Cow brisket, good and commercial 
Cow brisket, utility 

Steer, heifer back, "holee. Saeccesccicocceceses a1% 
Steer, heifer back, good 

Co good and commercial. . 


iteer, hfr. . 

Cow arm chuck, good ‘and commercial.........17 
Cow arm chuck, utility...........-.sseee- eee Bey 
Steer, hfr. short plate, good and choice..... 
Steer, hfr., short plate, commer. and utility. - 
Cow short plate, good and 
Cow short plate, utility 


¢Quotations on beef items include permitted ad- 
ditions for Zone 5, plus 25¢ per cwt. for local 


delivery. 
Veal—Hide on 


seeeeeee 


Sweet ° 
)x-tails, caer % Ib 
fripe, scalded ..... 

ripe, cooked ...... ° 
favers, unblemished .........6.eeessees 
Kidneys 





eee ne eee eeeeeeee 


tQuoted below ceiling. 
*Veal Products 
Brains ......... 
livers, 


sceveccccccccecess eccccee cocee @ 
Calf liv decccssscccdseccassecccsscegae 
Me ccccccccccccscccescccess 


*Prices carlot and loose basis. 
500 Ibs. add 
tainers, add per 
breads, brains rt cutlets JF 


For lots under 
He For fj yw in shipping con- 
LS ee (sweet- 


Choice lambs . 

Good lambs .. 

Medium lambs ... 

Choice hindsaddic 

Good hindsaddle .. 

Good fores .. 

tLamb tongues, Type A.. ° 
**Mutton 


cholce..........- 
choice 


Mutton le; 21685 
Mutton loins, e 

**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 
Reg. pork loins, under 12 Ibs. av 
Picnics 
Tenderloins, 10-Ib. cartons. 
Tenderloins, loose 
Skinned shoulders, bone in. 
arcane. under 3 Ibs 
Boston butts, 4 to 8 lbs. av 
os ie butts, cellar trim. 


Hea 
Chitterlings 
Tidbits from hind feet 


*Prices carlot and loose basis. 
tQuoted below ceiling. 


*WHOLESALE SMOKED MEATS 
Fancy regular hams, 14/16 Ibs., Sean 
r 


pape 
a3 aes hams, 14/16 Ibs., oun 
pa 
veney, "whose. 6/8 Ibs., 
Standard bacon, 6/8 = 
No. 1 beef sets, smoked 
Insides, C Grade............ 000s cceececone 46% 
Outsides, C Grade...........-- Seccecescess 44% 
Knuckles, O Grade 


*Quotations on pork items include additional 50c 
per cwt. for ne 8, minus 25c per cwt. for sales 
in lots under 5,000 Ibs. 


See + “pean accent ™ 


Regular tripe, 200-Ib. 
Honeycomb tripe, 200-Ib. bbl. 
Pocket honeycomb tripe, 200-Ib. bbl. 


*BARRELED PORK AND BEEF 
Clear fat back pork: 
70- 80 pieces ...... aebederoocecesenesced $23.50 
23.50 


100-125 p 


b. bbis 
Extra plate beef, 200 Ib. bbis............++. 34 


*Quotations on rk items are for less than 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 


SAUSAGE MATERIALS 

Carlot basis, Chicago zone, loose basis 
Regular pork trimmings (50% fat)....t15 @17% 
Special lean pork trimmings 85% 427% @27% 
Extra lean pork trimmings 95% 29 
Pork cheek meat 
Pork hearts 
Pork livers, unblemished 
Boneless bull meat 
Boneless chucks 
Shank meat 
Beef trimmings ..... Sevecvcesecccecoccoce 
Dressed canners 


tQuoted below ceiling. 


DRY SAUSAGE 
Peat. aa, in hog bungs.............. . 58 
Holsteiner .... 
©. salami, choice. . 
Milano, salami, choice, in hog bungs. eee | Janquoted 
B. ©. salami, new condition...... Cocccccecece 82 
Frisses, choice, in hog middles 
Genoa style salami, choice...... 
Pepperon ° eccce 
Mortadella, new condition......... eoece 
Cappicola (cooked) .... 
Proscultto DAMS ......ccescccccseeeeescsens 36% 





TDOMESTIC SAUSAGE 
(Quotations cover Type 2) 
Pork sausage, hog casings....... 
Pork sausage, bulk.......... 
Frankfurters, in sheep casings. 
Frankfurters, in hog a 
Bologna, natural ca 





New Bn sland, natural casings 

Minced luncheon, natural nee 
Tongue and blood 
Blood coccagn 


Peo ee meee eee eeeesens 


Polish sausage seeseces 


tPrices based on zone 5, plus $1.50 per ewt 
sales to retailers and purveyors of meals 
no local delivery is made. Prices include 
or packaging costs. 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock): 
In 425-Ib. bbis., delivered 


8u 
Raw, 96 basis, f.o.b. New Orleans 
Standard n., f.o.b. refiners (2% 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.. 
Dextrose, in car lots, per cwt. 


(cotton).: 
in paper 


Ri ninsss4000s50-chneab ace on 
SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
—— } geunte, 1% te 1% in. 


. wide, over 1% in. 
medium, 1% to 


narrow, 1% in. 


bungs 
Middles sewing, 1% @2 
Middles, select, wide, 202% md 
Middles, select, extra, 24% @2% 


in. 
miséies, select, extra, 2% in. & 


6- 8 in. wide, flat 
Hog casings: 
Extra narrow, 29 mm. & dn....2.25 
Narrow mediums, 29@82 mm... .2.25 
Medium, 32@35 mm..........++. 1.85 I] 
English, medium, 735 @38 mm....1.65 @18 
Wide, 38@43 Ss 00 0006s 00eeet 1.55 @16 
Extra — GD BM ccc cccccccece 1.45 1s 
xport bungs 
11 @ 3 





Large prime bungs.............. 
Medium prime bungs 
Small prime bungs 
Middle, per set...........eeeee 


SPICES ; 
(Basis Chicago, original bbis., bags or bales. 
m ¥s Whole Groui 


2 @2 


one. g HH unbleached 
Mace, ya Band 

Bast In 

East & West Indies Blend 
maf flour, fancy 


mK, Spanish 
Pepper, Cayenne 
ed 1 


0. 
*Black Malabar ..........--++++ 
*Black Lampong 

*Pepper, white Geenpare 
*Muntok 
*Packers 


Bgssureanaaseassexsoces 


*Nominal quotations. 


Caraway seed 

Cominos seed 

Coriander Morocco bleached...... 20% 

Coriander Morocco natural No. 1..19 

Mustard seed, fancy yellow 25 
American .. 

Marjoram, 


TNO cececeseeeeseseseasseees 


The National Provisioner—May 20, 


Saati 


? 


Fi 


SLE 


;| 


$z 
2 


aitk 


i 


Boston 


Cooked 
Cooked 








MARKET PRICES CHICAGO PROVISION MARKETS 


New York 


DRESSED BEEF CARCASSES 
City Dressed 





above quotations do not include charges for 
but do include 50c per cwt. for local 


KOSHER BEEF CUTS 


heifer, triangle, choice...........++.++-21 
heifer, triangle, good..........++++++ --20 
triangle, commercial... «+19 
triangle, utility....... ceccccces 
. chuck, choice.......seeeesees 
bfr., reg. chuck, good e oe 
hfr., reg. chuck, commercial.......... 
bfr., . Chuck, utility........eeeee5- 
wotations include permitted additions 
sol Sone A plus $1.50 per ewt. for koshering plus 
S0e per ewt. for local delivery. 
Steer, heifer, rib, choice......... eee) 
Steer, heifer, rib, good.. rs 
Steer, heifer, rib, commer 
Steer, heifer, rib, utility. . 
Steer, heifer loin, choice. 
Steer, hfr., loin, good 
hfr., loin, commercial 
Steer, hfr., loin, utility 


Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 


Picnics, fresh, bone in........... eccccece 
Pork trimmings, extra lean 

Pork trimmings, regular 

Spareribs, medium 


Pork loins, fresh, 10/12 Ibs 


Pork trimmings, regular 
Spareribs, medium 
Boston butts, 4/8 Ibs 


*COOKED HAMS 
Cooked hams, skin on, fatted, 8 Ibs. down f 
Cooked hams, skinless, fatted, 8 Ibs. down.... 


*SMOKED MEATS 
Regular bams, und 
14/ 
hams, under 14 lbs 


OVEP 1B WB. ccccccccccee errr 
in cocccceccccR 
26% 


Tt kets cddeccccsccese e 


5 *Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions. 


DRESSED HOGS 
Hogs, good and choice, head on, leaf fat in. 
May 18, under 80 ibs 
Sl to 99 


***DRESSED VEAL 
Hide off 


yo Se me 9 and include Soe for 
> ¢ per . . 
in stockinette. Pp swt. permitted if 


* 

*DRESSED SHEEP AND LAMBS 
> choice 

: ,: Jt ShePheeSeweeatsouaccneséaed 25% 


» Good and cho’ 
utton, utility and cull 


e 
ver etations are for zone 9, plus 25¢ for de- 
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+Jowl butts 8%4-9 
+Square jowls 10% @11 


CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.0.B. 
CHICAGO OR CHICAGO BASIS 


THURSDAY, MAY 18, 1944 


REGULAR HAMS 
Fresh or Frozen 


BOILING HAMS 
Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 


PICNICS 
Fresh or Frozen 
419% @19% 
419144 @19% 
419% @19% 
419% @19% 
419% @19% 
Short shank 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 

17% 

16% @16% 
16% @16% 
144%@15% 
144% @154 
13% @14% 


D. 8. BELLIES 
Clear 
13% @14% 
13% @14%4 
134%4@14% 
13% @14%4 
13% @14% 
13% @14% 


@14% 
@14% 
GREEN AMERICAN BELLIES 


@13% 
@13% 
@13% 


FAT BACKS 
Green or Frozen Cured 
9%@10% 9% @10% 
9% @10% 9% @10% 
9%@10% 9%@10% 
10% 10% 
10% 
11% 
11% 


OTHER D. 8. MEATS 
Fresh or Frozen 


Regular plates 
Clear plate 


% 
% 


#Quoted below ceiling. 





Tongues, Type A 


*FANCY MEATS 


Sweetbreads, beef, Type A....-..ssceeseeeees Bt 
Sweetbreads, veal, Type A....... ceeaes occcceSh 
Beef KIGmeyO ..ccccccccccccccccccccscccccccese 
Lamb frie®, per ID.......seseescecseeeeeeneesa® 
Livers, beef, "Ts ° 

Oxtails, under Ib. 


*Prices carlot and loose basis for zone 9. For 
lots under 500 Ibs. add $0.625. 


BUTCHERS’ FAT 


eoerccccccececcccccsecceae 


POee eee eee eee eT eee eee ere) 


Shop fat ...ccsccccccccecceeseccces 
Breast fat .....++++ eccccocccces 
Edible set .... 
Inedible suet 


eeeeeeree 


FUTURE PRICES 


MONDAY, MAY 15 to FRIDAY, MAY 19, 1944 
LARD High Low Close 
May - 13.50ax@13.60ax 
July .. 
Sept. 
Dec. 
Jan. 
Mar. 


Open 


. .No bids or offerings 
...No bids or offerings 
sas 12.%ar 
12.50 @12.92%a 


WEEK’S LARD PRICES 


Prices of Prime Steam lard (tierces) 
in store, Prime Steam, loose, and leaf 
lard were: 


In store Loose 


Monday, May 15 12.00ax 
Tuesday, May 

Wednesday, May 17.... 

Thursday, May 18 

Friday, May 19 


Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Chicago 0. L 
Kettle rend., tierces, f.0.b. Chicago C. L 
Leaf, kettle rend., tierces, f.o.b. 

Chicago C. j 
Neutral, tierces, f.0.b. Chicago C. I 5. 
GSCCRNEES, GESTGER, GBBicccccscccsecececoes 16.5¢ 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic $2 
Blood, dried, 16% per unit 
Unground, fish scrap, dried, 11% ammonia, 
16% B. P. L., f.0.b. fish factory..... 4.75 & 10¢ 
Fish meal, foreign, 1144% ammonia, 10% 
Be, Mk, See Cece cnencubasessdsdenes, ee 
May shipment 55.00 
Fish scrap (acidulated), 7% ammonia, 
A. P. , f.o.b. fish factories........ 4.00 & 50¢ 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic = Gulf ports 


Fertilizer tankage, 
10% B. P. L., bulk 
Feeding tankage, unground, 
nia, 15% B. P. L., bulk 


10-12% ammo- 


Phosphates 
Bone meal, steam, 3 and 50 bags, 
.o.b. works 
Bone meal, raw, 444% 
per ton, f.o.b. 
Superphosphate, 
per unit 


per ton, 


Dry Rendered Tankage 


45/60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, May 17, 1944 


The demand has slowed up somewhat 
for blood with several cars of domestic 
material offered at the ceiling price 
remaining unsold. There is still a good 
demand, however, for tankage and 
cracklings and buyers are willing to 
pay ceiling prices. There are no new 
developments in the South American 
situation and buyers are finding it dif 
ficult to secure freight space. 


CHICAGO PROV. SHIPMENTS 


Provisions shipments from Chicago 
for the week ended May 14, 1944, were 
reported as follows: 


Week Previous Same 

May 13 week week, '43 
Cured meats, Ibs.24,565,000 27,049,000 29,774,000 
Fresh meats, Ibs.42,431,000 41,919,000 45,217,000 
Lard, Ibs. 9,566,000 7,497,000 4,767,000 
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TALLOWS AND GREASES 








VEGETABLE OILS 








TALLOWS AND GREASES. — The 
market for some grades of tallows and 
most greases was on the shaky side 
again this week. Demand is only fair 
and sales were rather slow in spots, 
but there were no reports of anything 
going under ceiling prices as yet. Late 
in the week offerings were light and it 
appeared that most producers had sold 
ahead for some time. 

The WFA also announced that most 
restrictions on the use of lard and ren- 
dered pork fat by soap makers and bak- 
ers have been removed for a limited 
period, as reported elsewhere in this 
issue. It was indicated that govern- 
ment purchases of lard this week in- 
cluded about 33,000,000 Ibs. of P. S. 
lard in drums and about 7,500,000 lbs. 
in tanks. Prices were said to be about 
80c under the ceilings. 

Trading in tallow and greases this 
week included special tallow at 8c, 
fancy tallow at 8%c, choice tallow, 
8%c, choice white grease, 8%c, B-white 
grease, 8%c and yellow grease at 8%c, 
all sales f.o.b. shipping point. 

NEATSFOOT OIL.—Little change is 
noted in neatsfoot oil. Demand is fair- 
ly broad and offerings only moderate. 

STEARINE. — Demand is holding 
fairly steady for stearine with not a 
great deal of product being offered. 
Most sales continue to be in small lots. 
Prime oleo stearine is still quoted at 
10.61¢ and yellow grease at 8%c. 

OLEO OIL.—This market is mostly 
firm and unchanged. Trading is light 
with demand fairly consistent from all 
sources. Quotations on extra and prime 
oleo oil are at full ceiling levels, with 
little prospect of any lowering of 
prices. 

GREASE OIL.—Conditions are un- 
changed and market steady. No. 1 oil 
is quoted at 14c; prime burning, 15%c, 
and acidless tallow oil at 13%c. 


There was a fair movement of vege- 
table oils again this week, but most of 
the business was on previous contracts 
and new business was light. The tone 
of the market is not quite so firm as it 
has been for the past several months. 


SOYBEAN OIL.— New business is 
almost nil and the market is considered 
fully steady. Most mills are now quiet, 
it is reported, but a fair amount of 
product is offered, at full ceiling prices. 


PEANUT OIL.—Chances of new 
business for the time being are light 
with mills practically all closed. Peanut 
planting moved along well this week. 

OLIVE OIL.—Trading is quiet in 
olive oil with most sales against pre- 
vious contracts. Imported stocks are 
practically out of the market and while 
there is a good demand on spot, orders 
are impossible to fill under present mar- 
ket conditions. 


COTTONSEED OIL.—A new open 
interest in cottonseed oil futures, the 
first since March 3, was reported on the 
New York Produce Exchange this week. 
The market had been in a liquidated 
position for more than ten weeks prior 
to the trading of 31 contracts early this 
week. Heavy lard stocks and prospects 
of a larger carryover of cottonseed oil 
this season were said to have prompted 
the trading. As a matter of informa- 
tion, one contract in cottonseed oil is 
equivalent to 60,000 lbs. of bleachable 
prime summer yellow cottonseed oil in 
bonded warehouses. 


April consumption of cottonseed oil 
was 214,943 barrels, compared with 
208,325 barrels in March and 308,802 
barrels in April of last year. 

Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for:explanation of area des- 
ignations as used in the PROVISIONER.) 


— 


BY-PRODUCTS MARKETS 


Unground, loose 


Digester Feed Tankage Material 


Unground, per unit ammonia.............. $5.5) 
Liquid, stick, tank cars..........+.... $1.75@2.0 


Packinghouse Feeds 


digester tankage, 

digester tankage, 

digester tankage, 

digester tankage, 

digester tankage, ake 
50% meat and bone m 
FBloodmeal onc cccccecevccccceseessssesses Boa 
Special steam bone-meal............. 50.00@ 55.0 


tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 


Per tea 
Steam, ground, 3 & 50........cesees 35. 
Steam, ground, 2 & 26......cscescuee Pe 14 


Fertilizer Materials 


High grade tankage, ground 

10@11% ammonia $ 3, 
Bone tankage, unground, per ton.... 30, 
Hoof meal 4. 


Per tee 


Dry Rendered Tankage 


Hard pressed and expeller unground 
45 to 75% protein.........sesecees 


Gelatine and Glue Stocks 


Calf trimmings (limed) 
Hide trimmings (limed) 
Sinews and pizzles (green, salted).......... 


Cattle jaws, skulls and knuckles.......... 
Pig skin scraps and trim, per Ib 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Flat shins, 

light 
Blades, buttocks, shoulders & thighs.. 62. 
Hoofs, white 55. 
Hoofs, house run, assorted 
Junk bones 


tDelivered Chicago. 


Animal Hair 
Winter coil, dried, per ton 
Summer coil dried, per ton 
Winter processed, Ib 
Winter processed, gray, Ib 
Cattle switches 





Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 


Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 /NDIANA AVE., AURORA,/ND/IANA, U.S.A. 











| SAVE STEAM, POWER, 





MaM HO 
REDUCES © 
TIME... 
REND 








in lowering the cost of 
your finished product, 
investigate the new 
M & M HOG. There's 
@ size and type to meet 
yourneed. Write today! 





Fats, bones, carcasses and viscera are reduced to small, uniform pieces 
yleld their fat and moisture content. Greatly reduced cooking time 
power and labor . . . increases the capacity of the melters. If you aw 





MITTS & MERRILE 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, 
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HIDES AND SKINS 





ee 





Domestic hide markets inactive—New 


trading permits expected May 31— 
Industry still awaiting release of hide 








KETS schedule amendment. 
Unit Chicago 
Ammons 
be ty HIDES. — Domestic hide markets 
rials were dormant this week. The last trad- 
ing permits for April hides were well 
Marry filled before the expiration date, May 
13, and there does not appear to be 
any particular demand at present for 
interim permits to take up unsold hides, 
as operations of most tanners currently 


appear to be limited more by the labor 
supply than by stocks of hides. 

It is the general understanding in the 
trade that new buying permits will be 
mailed out about May 26, to be valid 
for trading on May 31, immediately 
after the holiday. Indications are that 
trading will get under way immediate- 
35. ly. No further information has been 
released regarding the proposed new 
hide schedule amendment, and the last 





Petts &@ postponement of the disputed Amend- 
. i4m® ment No. 3 expires June 1; at last 
4.25@ 49 @ account, the amendment was before the 


Bureau of the Budget for approval and, 
unless it is released during the coming 
week, further official postponement may 
be necessary. There is hardly time now 












for the trade to digest the new regula- 
tions before the next trading period 
and, if provisions of the amendment are 
as stringent as the original Amendment 
No. 3, it may again cause a stoppage 
of hide trading. 

Shoe production during March showed 
about the normal seasonal increase, 
with a total of 42,136,262 pairs re- 
ported. This was an increase of 10.7 
percent over the February total of 38,- 
046,724, and an increase of 0.5 percent 
as compared with March 1943 total of 
41,945,261 pairs. Production for first 
three months of 1944 was 117,353,365 
pairs, an increase of only 0.1 percent 
over the 117,246,068 pairs reported for 
same three months of 1943. Sharp de- 
creases in men’s dress and work civilian 
shoes and women’s shoes were offset 
by a very large increase in all-fabric- 
upper shoes. 

Federal inspected slaughter of cattle 
at 32 centers during the week ended 
May 13 was 181,793 head, being prac- 
tically unchanged from the 181,387 re- 
ported previous week; total for same 
week a year ago was 151,223 head. 

FOREIGN WET SALTED HIDES.— 
A fair volume of business has been re- 
ported in the South American market 
despite the short week occasioned by 
the Holiday. Late last week England 


bought 3,000 Nacional steers, 2,250 
Northern Rosa Fe steers and 1,000 


Anglo cows; local tanners paid 120 
pesos, or a slight premium, for 10,000 
Municipal extremes. Later, 2,500 Na- 
cional and 2,500 Montevideo steers, also 
1,000 Brazil cows, sold to the States; 
2,000 Montevideo steers and 3,000 cows 
to England. Early this week, 1,000 
Montevideo cows, 2,500 Argentine heavy 
steers and 1,000 LaPlata light steers 
sold to the States; 2,500 Anglo heavy 
steers to England; 4,500 Smithfield and 
500 LaPlata heavy steers sold to other 
buyers, who later took 1,300 Sansinena 
light steers and 450 reject light steers. 
Further sales involved 5,000 Frey Ben- 
tos steers, 2,500 Santa Ana standard 
and 2,500 reject steers to England. 


CALFSKINS.—Both packer and city 
calf and kipskins were closely sold up 
during the trading period ending May 
13, with demand far in excess of sup- 
ply. Full ceiling prices were paid, as 
reported last week. Federal inspected 
slaughter of calves at 32 centers during 
week ended May 13 totalled 88,660 head, 
as against 83,471 for previous week, 
and 53,761 for same week a year ago. 

SHEEPSKINS.—Dry pelts are nom- 
inal at 254% @26c per lb., del’d Chgo., 
with demand quiet. The sudden warm 
weather early this week brought a fur- 
ther increase in production of packer 
shearlings, although it is still below 
normal and will not reach its peak for 
a couple more weeks. One packer sold 
two cars this week at steady prices of 




















lars today. 










lew Zealand Representati' 












ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. Ask for particu- 


JHAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 

Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
See, Gupesaertatince aR n= ro dcms 8 te ° Offices 
Principal Cities. dian Repr ives: C. A. Pemberton & Co., Lid., Toronto, Ont. 


Pty, Lid., 












EXTRA STRENGTH FOR HEAVY DUTY 


KEWANEE 





om, . 
Pn —_ 


— wk: 


KEWANEE BOILER CORPORATION 


KEWANEE, ILLINOIS 


extra stout stays 
and braces. Embodies 
all characteristics 
which make firebox- 
type boilers especially 
adapted for high pres- 
sure.... 4 to 304 H.P. 
100, 125, 150 lbs. W.P. 
Write Department 96-B5 


for 6” scale with pipe 
diameter marking. 
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MARLEY NOZZLES 


FOR LOW-COST, EFFICIENT 


BRINE SPRAYING 


Better Spray - Lower Pressure 


Far outsell all others. 
Merit alone built their 
great popularity. Write 
NOW. 


MALE se 
FEMALE 


The MARLEY CO., Kansas City, Kansas 








e Steel plus 
Rivets further 
strengthened by 





















75 Yeors 
Boilermakers 





GRIND YOUR BY-PRODUCTS 
a Ron 


The Profitable 
Gruendler Way 


2915-17 North Market St., ST. LOUIS (6), MO. 


$1.60 for No. 1’s, $1.25 for No. 2’s and 
90c for No. 3’s; another house sold a 
car at $1.60, $1.20 and 90c, also moving 
a smaller load at same prices for first 


two grades and 85c for No. 3’s. Pro- 
duction is running mostly No. 2’s. De- 
mand is not too active for small packer 
shearlings, which are variously quoted 
around $1.25@1.40 for No. 1’s. As 
shearling production increases, supply 
of pickled skins is declining and wool 
pelt season is about over. Pickled skins 
are quotable $7.75@8.00 per doz. packer 
sheep and lambs, moving at individual 
ceilings. Packer wool pelts are quotable 
$4.00@4.10 per cwt. liveweight basis, 
for early May pelts, although there are 
reports of $4.25 having been paid in 
one instance. 





CHICAGO HIDE QUOTATIONS 











PACKER HIDES 


Week ended Prev. Cor. week, 
May 19, ’44 week 1943 
Hvy. nat. strs. @15 15% pH 
Hvy. Tex. strs. @14 14% 14 
Srz. Batt @14% 
rnd’d strs... 4 @14% @14% 
Hvy. Col. strs. @l4 @14 @l4 
Bx-light Tex. 

GEER. ccccccce 15 @15 15 
Brnd’d cows.. 14 14% 14 
Hvy. nat. cows 15 15% 15 

t. nat. cows. 15 15% 15% 
Nat. bulls...... 12 @12 12 
Brnd’d bulls 11 $2 11 
Calfskins ..... 27 23% @27 23% @27 
Kips, nat...... 20 @20 20 
Kips, brnd'd... 17% 17% 17% 
Siunks, reg..... 1.10 1.10 1.1 
Slunks, bris.... 55, 55 55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts. 15 15 15 
Branded all- wts. 14 14 14 
Nat. bulls...... 11% 11 11% 
Brnd’d bulls. 10% 10 10% 
anne véoes 120% 23 20% @23 20% @23 
epee geecas 18 18 18 
Bieaks; reg. $i3*° 1.10 1.10 
Slunks, bris.. eee 55 55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selec basis; small packer hides 
quoted flat; all slunks quoted flat 


COUNTRY HIDES 


Hvy. steers.... 15 15 @14% 

ad 2 cOws..... 15 4 14% 

(eres 15 4 

eed ii i 10 10% 
MED ceccccces 

Calfskins ..... 16 . 16 16 Sis 
Kipskins ...... is 16 

Horsehides ....6. a 00 6.50@8.00 6.50@7.75 
All country hides and skins quoted on flat basis. 

SHEEPSKINS 
Pkr. shearlgs.. $3,980 @2.15 
Dry pelts...... 25% 920" 26 26% 28 @29 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Fresh pork offerings were somewhat 
tighter today and the market in gen- 
eral was strong. Light hams were sal- 
able in small lots. D.S. meats and 
green skinned bellies continued slow 
and uneven. 


Cottonseed Oil 


Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
July, 13.75n; Sept. 13.50n; Oct. 13.25n; 
Dec. and Jan. 13.00n; Mar. 13.10 to 
Dec. and Jan. 13.00n; Mar. 13.14 to 
13.18; May 138.00 to 18.18. Two sales. 
Market quiet. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 12, 1944, were 5,626,- 
000 lbs.; previous week, 5,217,000 lbs.; 
same week last year, 6,715,000 lbs.; 
Jan. 1 to date, 116,259,000 Ibs. ; a year 
earlier, 120,845,000. 


Shipments of hides from Chicago for 
week ended May 12, 1944, were 4,743,- 
000 Ibs.; previous week 3,230,000 lbs.; 
same week last year, 4,645,000 lbs.; Jan. 
1 to date, 82,081,000 lbs. ; corresponding 
period in 1943, 91, 279 ,000 lbs. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
May 1, 1944, compared with the same 
date in 1943: 








May 1, 
May 1 May 1, 5 yr. av. 

1944 1943 1939-43 

M Ibs M ibs. M< Ibs. 
PIED Sctowsanecvsees 6,437 1,681 4,430 
DEE wtrqeseseeseeeees 9,093 1,974 4,557 
ON va ann 606. 66ebee ee 20,813 4,658 12,783 
DED scanccevovsesenes 34,963 6,412 13,070 
END | ceecccectocsve’ 30,367 11,378 28,922 
MEE bade cccnceccceces 1,172 393 1,098 
Miscellaneous .......... 16,190 3,928 12,571 
Unclassified ............ 10,953 See scree 
129,988 32,513 77,431 
Figures shown are subject to revision. Revised 


figures will appear in next month's report. 








FDA Purchases and 
Announcements 





PURCHASES. — Purchases by the 
CCC for the week ended April 29 jp. 
cluded 15,145,000 Ibs. lard; 490,000 Ibs, 
dehydrated pork; 200,000 Ibs. frozen 


veal; 


14,411,231 lbs. cured and frozen 


pork, and 176,350 bundles, 100-yands 


each, hog casings. 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 

cheese and eggs on hand May 1, 194: 

May 1, 

Mayl, May1l, Sam 

1944 1943 = 1980-43 

M Ibs M Ibs. M Ibe. 

Butter, creamery ...... 69,533 30,190 331% 

Cheese, American .....123,364 65,843 1 
Cheese, Swiss ......... 548 1,287 

Cheese, brick & 

DE  tcteconinene 231 379 ™m 
Cheese, Limburger .... 118 107 464 
Cheese, all other 

varieties oanesccennes 25.378 11,848 1148 
Eggs, shell cases....... 6,987 6,141 1 
Eggs, frozen’ ......... 218,077 172,279 11998 
Eggs, frozen, case 

equivalent .......... 5,815 4,594 8,198 
Eggs, case equivalent 

shell and frozen..... 12,802 10,735 7,30 


177% of the holdings of frozen eggs were classi- 


fied as follows: 
mixed, 71% 


white, 18%; 


yolks, 


1% ai 





OLEOMARGARINE 


White domestic vegetable. . 


White animal fat................ - 050 aa 
Water churned pastry.............+seeeeevee 
Milk churned pasStry......ccccccccccscecseumn 


Vegetable type 


VEGETABLE 


OILS 


White, deodorized, summer oil, in tank cars, 


del’d Chicago 
Yellow, deodorized, 


Raw soap stoc 
Cents per o “diva. in tank 


salad or winterized oil, in 
tank cars, del’d’ Chicago... ...seesveccvese 


cars. 


Cottonseed foots, basis 50% ap: F.A. 


— and West Coast.. 





Soybean foots, basis 50% T.F. oe 
— and West Coast. 


East 
Soybean oil, in tanks, f.o.b. mills, Midwest.. 


Corn oil, in tanks, f.o.b. mills 


Manufacturer to jobber prices, f.o.b. 





WM. J. STANGE CO., 2530 W. MONROE ST., CHICAGO 12, ILL. 


. 
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SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection, April, 1944, by stations: 


Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark 
re. 
—. 41,399 38,067 231,26 188,073 
« 
=... 14,538 6,715 133,731 3,136 
NORTH CENTRAL 
., Oleve. & 
—. 43,226 17,213 281,065 12,855 
7 .... 113,713 36,281 594,185 146,042 
St. Paul-Wis. : 
Group' .... 86,611 148,739 637,079 43,169 
is 
yin ..-»» 89,847 33,145 447,197 23,371 
Sioux City.. 44,675 1,462 212,207 46,323 
Omaha ..... 80,869 5,227 312,285 137,463 
Kansas City. 52,951 20,705 331,326 106,805 
lowa & So. A 
Minn? .... 66,381 23,803 864,211 153,395 
SOUTHEAST‘ 10,076 6,450 109,917 35 
80. CENT. 
WEST’ .... 60,441 25,986 381,339 162,728 
ROCKY 
MOUNTAIN® 26,423 1,283 102,626 46,998 
PACIFIC’ ... 56,166 14,229 154,429 174,749 
All other 
stations .... 201,392 175,778 1,496,723 183,246 
TOTAL 
ABOVE .... 938,708 555,083 6,289,588 1,378,388 
Total—Ap 
ee 938,708 555,083 6,289,588 1,378,388 
Total—Mar. 
ee 1,056,554 564,596 7,165,319 1,537,798 
Total—Ap 
163 ....... 796,310 364,877 4,462,705 1,457,866 


‘Includes St. Paul, So. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Wis. “Includes St. Louis 
Ntl Stock Yards. E. St. Louis, Ill. & St. Louis, 
Mo. "Includes Cedar Rapids, Des Moines, Fort 
Dodge, Mason City, Marshalltown, Ottumwa, Storm 
lake, Waterloo, Iowa and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgom- 
ery, Ala., Tallahassee, Fla., and Albany, Atlanta, 
Columbus, Moultrie, Thomasville, Ga. ‘Includes 
So. St. Joseph, Mo., Wichita, Kans., Oklahoma 
City, Okla., and Fort Worth, Tex. ‘Includes Den- 
ver, Colo., and Ogden, Salt Lake, Utah. ‘Includes 
Les Angeles, Vernon, San Francisco, San Jose, 
Sacramento, Vallejo, Calif. 


CORN BELT DIRECT TRADING 


(Reported A U. 8. Department of Agriculture, 
Food Distribution Administration.) 


Des Moines, Ia., May 19.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, prices 
steady to 50c higher. 


Hogs, good to choice: 


SEP TK ba ccccncccscteasécsecces $10.40@13.40 

BOOTED Be cccceccctcccccccocesseus 13.10@13.50 

SEPM BPs cccvccececccccesesescese 11.10@13.50 

GPE BD. cccececrcscccseccesscess 10.85@11.85 
Sows: 

SIDED By cc ccccccccccccsccescsecs $10.10@10.85 

4OO-4508 BD. 2 ccccccccccvcccccccceses 10.00@ 10.65 


Receipts of hogs at Corn Belt mar- 
kets for the week ended May 12: 


This Last 

week week 
Friday, May 12...........+.. 40,400 47,400 
Saturday, May 13............. 30,300 37,900 
BOs ME Ddcc cccocscoese 53,100 55,600 
Tuesday, May 16............. v 42,600 
Wednesday, May 17.......... 41,100 46,200 
SRS, TED Bee cvcocccvece 47,300 47,300 


BLOODED STOCK TO PANAMA 


A shipment of blooded livestock val- 
ued at approximately $100,000 arrived 
in Panama recently from the United 
States for distribution among govern- 
ment stock breeding farms, the Depart- 
ment of Commerce reports. Cattle, 
horses, sheep, hogs and chickens were 
included in the shipment. The importa- 
tion was effected in line with the 
Panama government’s program to en- 
courage agricultural and livestock de- 
velopment, 








NEW AMI MEDICAL ADS 











The American Meat Institute, in con- 
nection with its meat educational pro- 
gram, is running two advertisements 
directed at the medical and related pro- 
fessions in the May 20 issue of the 
Journal of the American Medical Asso- 
ciation and the June issue of Hygeia 
magazine. The advertisement entitled 
“Summerheat . .. Phagocytosis .. . 
Protein Need” in the Journal deals with 
some important new discoveries with 
respect to resistance to microbic infec- 
tions. 

The advertisement in Hygeia deals 
with the diet in wartime. “Health im- 
pairing anemia,” it stresses, “may be- 
come a serious threat if the wartime 
diet is permitted to be deficient in the 
quantity and quality of proteins. .. .” 


CALIF. INSPECTED SLAUGHTER 


State-inspected kill of livestock for 
April, 1944: 


No. 
Geet cececsce pba auedbew ah adedensemnediens 9,500 
GED wcbeucsewtcesaceresbngsoeestenaesee 16,426 
SD in 0.40.06.6000 06000 deg vbengavessetroneee 8,881 
GREED cccccccccccesccccevctestovecccesevess 21,444 


Meat food products produced during 
the month were: 


Ibs. 
ee ; ...++1,544,888 
ee Ge WR e ccdeccecececs bed ....8,285,399 
Lard and substitutes isla -.++ 197,041 

TERR ntnn0.anc00000g0s ceseceveccsttete ae 





RETIN VATS or TANKS 








With CROMATIN 


dnd: Use Blow 
Torch and Wipe 


CROMATIN 
makes a smooth 
level surface fused 
te metal. Wiping 
Produces lustre. 





Ist: Brush Tin 
on Like Paint 


Just mix CRO- 
MATIN powder 
with water and 
apply with brush, 
like paint. 





e BETTER 
e FASTER 
¢ CHEAPER 











RETIN) is a specially pre- 
Dared tin alloyed with Chromium—is 3 TIMES HARDER than oo 
dinary tin. It can be used for complete retinning on steel and copper 
tanks,—also for patchwork on stainless steel and glass-lined tanks 
Flavor of contents in vat or tank positively not affected. The use of 
CROMATIN often Saves costly and time-consuming repairs, and 
restores to service vats or tanks considered ready to scrap. Used for 
years by leading packers. 1 pt. $12.00, postpaid—covers app. 200 sq. ft. 


Mail your order or Send for Circular 
THE SORENSEN CoO. 


Dept. N 5-20-44, 4033 23rd Ave. S., Minneapolis 7, Minn. 








) 
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GUARANTEED 5 on paseo Govensen’e with a PA K- TY E R 








For Tying Sausage Boxes, Bacon Slabs, Hams, Etc. 


Saves time and twine—25 to 50 packages tied per 
minute. Various sized packages tied tightly without adjustment. No 
cut or bruised hands as in hand tying. 


Paut L. Karstrom Co. 


s yor Set-ups— Special Machinery 
2620 S. Indiana Ave., Chicago 16, Ill. 
PACKAGE CONSULTING ENGINEERS 











Sef ose St ees 


Tease 


LIVESTOCK MARKETS 200 coin 





Denver Market Lamb Case 
Dismissed in U.S. Court 


The Sherman anti-trust case in which 
meat packing companies, livestock com- 
mission firms, order buyers and the 
Denver Union Stock Yards Co. had been 
charged with conspiracy in restraint of 
trade in the marketing of fat lambs was 
dismissed this week by U. S. District 
Judge J. Foster Symes in federal court 
at Denver. The defendants included 
Armour and Company, Swift & Com- 
pany, Cudahy Packing Co. and 33 indi- 
viduals. 

The motion for dismissal was made 
by U. S. attorney George B. Haddock 
after an investigation by his office had 
revealed that there is no unreasonable 
restraint of trade. 

Commenting on the dismissal of the 


case, John Holmes, president of Swift & 
Company, said: “It is gratifying that 
the Department of Justice moved for 
dismissal of charges against Swift & 
Company in the Denver lamb case. We 
are confident that had the case gone to 
trial we would have been able to dis- 
prove clearly all charges of conspiracy 
in restraint of trade in the shipment of 
fat lambs to eastern markets. 


“Swift & Company is engaged in free 
and open competition. Its officers and 
employes have not in any way agreed 
or conspired with anyone to violate the 
Sherman anti-trust law or any other 
law. We are glad that the further time 
and energy of the officers and employes 
will not have to be diverted to the trial 
of this case when we are all so urgently 
busy in dispatching the work needed to 
produce sufficient food to help fight 
the war.” 








HOG-CORN RATIO 











The hog-corn price ratio at Chicago 
in April, 1944, based on barrows and 
gilts was °11.8, compared with 12.1 in 
March, 1944 and 14.7 in April, 1943. 
Average price received for hogs in 
April, 1944, was $13.53 compared with 
$13.94 in March and $15.13 in April, 
1948. During April, 1944, No. 3 yel- 
low corn was quoted at the ceiling of 
115.5¢c per bushel. In March, 1944, the 
price was 115.5¢c and in April, 1943, 
the price was 103.1c. 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended May 12: 


Cattle Calves Hogs Sheep 
Los Angeles ......... 6,357 1,545 4,748 1,710 
San Francisco ........ 600 350 4,200 4,400 
Portland .........+- 1,885 470 5,750 975 


WEIGHT GROUPING OF HOGS 
UNDER AM. 7 TO MPR 469 


Amendment 7 to MPR 469, issued 
May 19, and effective May 15, makes it 
clear that separation of hogs into 
weight groups over 240 pounds and 
under 240 pounds need not be carried 
out if the price of the entire lot of hogs 
does not exceed the ceiling for hogs 
over 240 pounds. The same rule is 
applied to other record keeping and 
invoice provisions of Amendment 6. 








a 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, May 
16, 1944, as reported by the Office of 
Distribution: 


CATTLE: 
Steers, good and low-choice....... $17.10 
eh, MOD  Kiccedbasddeoecddeds wee " ons 
Cows, canner and common......... 7.00@10.50 
ME. svcesccesavsinecces’ . 1. 
Bulls, light and medium.......... 9.00@11.0 
CALVES: 
Vealers, good and choice.......... $18.50@19.50 
VOR, GNOME. eve cccvevescccese 14.30@17.% 
Vealers, culls and common........ 8.00@13.50 
HOGS: 
Hogs, good and choice, 160@200 Ibs.$ 13.9 
Hogs, good and choice, 200@270 Ibs 4.30 
MED ccc ccwnaedpsedeested eecentees 10.00@ 10.50 
LAMBS: 
Lambs, good to cholice........cccccsecs unquoted 


Receipts of salable livestock at Jersey 
City and 41st st., New York market for 
week ended May 13, 1944: 


Cattle Calves Hogs* Sheep 


Salable receipts ...... 887 346 =. 2,190 25 
Total with directs..... 6,614 9,879 27,553 38, 
Previous week: 
Salable receipts..... 929 473 2,232 561 
Total with directs...6,845 8,491 25,781 36,677 


*Including hogs at 31st street. 


SUPPORT, CEILING PRICES 


With extension of the WFA support 
price program to include good and 
choice butchers from 180 to 200 lbs. 
as well as the 200- to 270-lb. hogs, 
and reduction in ceiling prices for hogs 
weighing over 240 lbs., the ceiling and 
support prices at principal terminal 
markets in the Midwest became: 


CEILING SUPPORT 
PRICES PRICES 
240 Ibs. Over 240 os & Choice 
Down Ibs. 270 Ib. 
CIGD. 6465606008 $14.75 $14.00 ger 
Cincinnati ....... 4.90 14.15 13. 
Indianapolis ..... 14.80 14.05 13.80 
Kansas City ..... 14.50 13.75 13.00 
National 
Stock Yards ... 14.70 13.95 13.70 
GUIBRR ciccccscces 14.45 13.70 13.45 
PORTER ccccccccecs 14.60 13.85 13.60 
Sioux City ....... 14.45 13.70 13.45 
St. Joseph ....... 14.50 13.75 13.50 
Ss eae 14.45 13.76 13.45 
eee 14.90 14.15 13.90 





“SPEED” 












DAYTON, OHIO 
LAFAYETTE, IND. 


Livais Toc K “ G 






INDUSTRY’S MOST 
URGENT DEMAND 


FORT WAYNE, IND. 


CINCINNATI, OHIO 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT- MURRAY 














DETROIT, MICH. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














LOUISVILLE, KY. 





SIOUX CITY, IOWA 
NASHVILLE, TENN. 


3S ueVtgcey 





LIVESTOCK ORDER BUYING CO 


South St 
West Fargo, N.D 


Paul, Minn. 
Billings, Mont 
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CHICAGO 





M. & Sons, 338; John Roth Pkg., 
Pack., 696. 
Total: 
and 24,340 sheep. 
EAST 8ST. LOUIS 








Cattle Calves 
Armour and Company 1,191 1,717 
Swift & Company... 1,714 2,055 
Hunter e , Co..... 1,171 one 
Heil Pkg. Co........ ae 
Pkg. Co..... stan 
Krey Pkg. Co....... na 
Sit Pig. ee cn 
Padeccdosccce 2,497 85 
pl dashescons 4,315 2,809 
DID cccccccccvas 10,888 6,666 
SIOUX CITY 
Cattle Calves 
Cudahy Pkg. Co..... 660 im 
Armour ro © AA 3, 574 
Swift & Company... 3,354 @ 
eae 418 3 
Shippers ........... 4,549 1 
rrr 15,555 216 
8T. JOSEPH 
Cattle Calves 
Swift & Company... 2,572 613 
Armour and Company 2,812 729 
GENE Gwessccccsccces 2,218 24 





ae 7,602 1,366 
Not including 2,065 sheep Ran. A 
OKLAHOMA CITY 

Cattle Calves 





Armour and ~preieped 1,471 858 
Wilson & Co. 1,156 869 
Others 2 oes 

Total 2,868 1,727 





Not including 119 cattle, 
sheep bought direct. 


FORT WORTH 




















Cattle Calves 
Armour and Company 1,773 1,110 
Swift & Company... 1,884 1,291 
a 1,007 71 
a 4,664 2,472 
DENVER 
Cattle Calves 
Armour and magna 1,080 121 
Swift & ~ ae 1,403 96 
Cudahy Pkg. Co.. 785 108 
TE cebiede ec xece : 2,554 195 
os Sa 5,822 520 
WICHITA 
Cattle Calves 
Cudahy Pkg. Co..... 1,317 815 
fae, is kobe 61 nee 
ee 96 
Sunflower Pkg. Co. 35 
OPES veceecs . 5,454 
ae 6,963 815 
CINCINNATI 
Cattle Calves 
8. W. ~~ one 
E. Kahn 457 190 
Lohrey poe 
z H. Me 22 oe 
. Sehlachter . 262 182 
> &F. Schroth P 13 el 
- F. Stegner Co 112-186 
1,420 963 
18 447 
2,322 ‘1, 968 





T sheep bought direct. 





25,396 cattle and calves; 








pACKERS' PURCHASES 


of livestock by packers at principal 
centers for the week ending Saturday, May 13, 
1a4, as reported to The National Provisioner: 





Armour and Company, 15,589 hogs; Swift & 
Company, 4,936 hogs; Wilson & Co., 6,326 hogs; 
Western Packing Co., Inc., 3,270 hogs; Agar 
Packing Co., 8,520 hogs; Shippers, 8,944 hogs; 
Others, 33,315 hogs. 

Total: 24,650 cattle; 3,682 calves; 80,900 hogs; 
21,855 sheeP- = KANSAS CITY 

Cattle Calves Hogs Sheep 

Armour Company 2,603 1,217 14,343 8,380 
Cudaby - Co....- 1,503 673 10,551 6,571 
Swift & Company... 1,394 1,029 15,919 8,872 
Wilson & Co......-- ,348 717 «69,065 33,814 
Campbell Soup Co 1,201 7 ove nee 
Others ..- ese ever 3,044 80 1,585 5,681 

Oe eee 10,993 3,723 51,463 33,318 

OMAHA 
Cattle and 
Calves Hogs Sheep 

Armour and Company....... 8,110 24,560 8,799 
Gatehy Pkg. Oo............ 5,179 14,509 4,857 
Swift & Company..........- 5,317 11,049 7,550 

DO. cccccccccccccce 3,522 7,822 3,134 
Sr kteeabs6e0e 000 660 ose ,100 eee 

Cattle and calves: Kroger Pkg. Co., 1,007; Ne 

braska Beef, ; Bagle Pkg. Co., 32; Great 


Omaha Pkg., 187; George Hoffman, 67: Rothschild, 
+ 207; So. Omaha 


71,040 hogs, 


Hogs 

22,540 

19,734 
8 


10, 530 
74, 496 





Hogs 





33,137 
direct. 


Hogs 


11,998 
11,942 hogs and 


Hogs 
6,351 
6,521 
1,152 


14,124 


Hogs 
5,857 
7,997 
3,491 
2,940 


20, 285 5 

Hogs 

11,586 
101 
866 


34 
2,256 


14,843 





Hogs 
7,985 
410 
4,541 
2,431 
7, 408 
23, 706 


Sheep 


2,708 


Sheep 
2,410 
1,204 
1,487 





Sheep 
1,191 
1,090 


” 2,281 
3,655 


Sheep 


43,707 
47,008 


90,715 


Sheep 
5,133 
4,029 
4,409 

683 


14,254 


Sheep 
4,212 


Sheep 
153 
18 


“id 
“BS 


44 


284 


att including 2,156 cattle, 85 calves, 1,272 hogs 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets, Thursday, May 18, 1944, reported by 
U. S. Dept. of Agriculture, Food Distribution Administration. 














Hogs (soft & oily not quoted): CHICAGO NAT.STK. YDS. OMAHA KANS. CITY S&T. PAUL 
BARROWS AND GILTS: 
Good and Choice: 
120-140 $ 9. ) WRF TT Re eee ee eee 
140-160 - 11.00@12.65 11.00@12.00 $ 9.50@10.75 $ 9.50@10.75 0.00.3 
160-180 . 13.75 12.00@13.70 10.25@13.45 10.50@13.50 11. 13.45 
180-200 . 18.75 only 13.70 only 13.45 only 13.50 only 13.45 only 
200-220 18.75 only 13.70 only 13.45 only 13.50 only 13.45 only 
220-240 13.75 only 13.70 only 13.45 only 13.50 only 18.45 only 
240-270 13 75 only 13.70 only 13.45 only 13.50 only 13.45 on 
270-300 - 11.85@13.75 11. see 70 8 11.00@13.45 11.35@13.50 11.50@13.45 
300-330 . 11.75@12.00 11.25@11.75 10.85@11.25 ye 11.50 11.35@11.60 
330-360 . 11.50@11.80 11:00 11.25 10.65@11.00 .00@11.25 11.20@11.35 
Medium: 
160-220 Ibe. ........... 11.00@13.00 10.25@12.75 9.50@12.25 9.75@12.75 11.25@12.00 
SOWS: 
Good and Choice 
Z70-B00 Ths. .......s00 11.00@11.10 11.00@11.10 10.35 only 10.85@10.50 10.35@10.50 
“330 Ibs. .........+. 10. 11.00 11.00@11.10 10.35 only 10. 10.50 10.35@10.50 
330-360 Ibs. ........... 10.90@11.00 11.00@11.10 10.35 only 10.25@10.40 10.35 only 
See GE ecvcccdssave 10.85@10.90 11.00@11.10 10.25@10.35 10.25@10.40 10.35 only 
Good: 
2. SEP 10.75@10.85 11.00@11.10 10.25@10.35 10.10@10.35 10.35 only 
SO Gee TR ccvadseccecs 10.60@10.75 11.00@11.10 10.25@10.35 10.10@ 10.35 10.35 only 
Medium: 
250-500 Ibs. ........... 9.25@10.25 10.00@11.00 10.00@10.35 10.00@10.40 9.75@10.00 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. ......... 16.25@16.75 15.75@16.50 15.25@16.50 15.50@16.50 5.50@ 16.50 
900-1100 Ibs. ......... 16.50@17.00 ny 7 ef 15.50 > 4 15.75@16.75 15.75@16.75 
1100-1300 Ibs. ......... 16.75@17.00 1e.00gie.7 15.75 15.85@16.75 15.75@16.75 
1300-1 Ts eecccsese 16.75@17.00 16. 15.75 ie. i 15.85@16.75 15.75@16.75 
STEERS, Good: 
700- 900 Ibs. ......... 14.75@16.25 14.50@15.75 14.25@15.50 14.25@15.75 14.50@15.75 
900-1100 Ibs. ......... 15.25@16.50 14.50@15.75 14. 15.75 14.50@15.85 14. 15.75 
1100-1300 lbs. ......... 15.75@16.75 14.75@16.00 14.75@15.75 14.50@15.85 14.50@15.75 
1300-1500 Ibs. ......... 15.75@16.75 14.75@16.00 14.75@15.75 14.50@15.85 14.50 15 
STEERS, Medium: 
700-1100 Ibs. ......... 13.00@15.25 12.50@14.75 12.00@14.75 12.00@14.50 12.00@14.50 
1100-1300 Ibs. ......... 13.50@15.75 12.75@14.75 12.75@14.75 12.25@14.50 12:00@14.50 
STEERS, Common: 
700-1100 Ibs. ......... 11.50@13.50 11.00@12.75 10.50@12.50 10.25@12.25 10.50@12.00 
HEIFERS, Choice: 
600- 800 Ibs. ......... 15.75@16.25 15.25@15.75 15.00@15.75 15.00@ 16.00 15.00@ 16.00 
800-1000 Ibs. ......... 16.00@16.65 15.25@16.00 15.00@16.00 15.25@16.25 15.00@16.00 
HEIFERS, Good: 
600- 800 Ibs. . 14.75@15.75 14.00@ 15.25 13.50@15.00 13.50@15.25 15.00 
800-1000 Ibs. 15.00@16.00 14.25@15.25 13.75@15.00 13.75@15.25 15.00 
HEIFERS, Medium: 
500- 900 Ibs. ......... 12.00@15.00 11.50@14.25 11.00@13.75 11.50@13.75 11.50@14.00 
HEIFERS, Common: 
500- 900 Ibs. ......... 10.00@12.00 10.00@11.50 9.25@11.00 9.25@11.50 10.00@11.50 
COWS, All Weights: 
EE ocedccseveceseeaseo 12.75@14.25 12.00@13.50 11.75@13.25 11.75@13.00 11.25@13.25 
BOOMREER co wccccccccqces 11.50@12.75 10.25@12.00 10.50@11.75 10.50@11.75 9.50@11.25 
Cutter and common.... be 11.50 8.00@ 10.25 7.25@10.50 7.75@10.50 7 30a 9.50 
GORREP occcccscccesccss 6.75@ 8.00 6.50@ 8.00 6.00@ 7.25 6.50@ 7.75 6.25@ 7.50 
BULLS (Yigs. Excl.), All Weights: 
Beef, Geet ..ccccccsess 12.25@13.75 12.00@13.50 11.50@12.75 12.00@13.00 11.25@12.50 
Sausage, good ......... 11.00@12.15 11.00@12.00 10.25@11.00 11-25@ 12.00 10.25@11.25 
Sausage, medium ...... 10.00@11.00 10.00@11.00 8.75@10.25 10.00@11.25 9.50@ 10.25 
Sausage, cutter & com.. 8.50@10.00 8.50 7.50@ 8.75 8.25@10.00 7.50@ 9.50 
VEALERS, All Weights: 
Good and choice........ 14.00@16.00 14.50@15.75 1. pat eyed 13.00@14.00 14.00@ 15.50 
Common and medium... 10.00@14.00 12.00@14.50 12.50 Hert dey og 10.50@ 14.00 
GH cesececdesecstenes 00@ 10.00 7.00@ 12.00 7:00 8.50 6.50@ 9.00 7.00@ 10.50 
CALVES, 500 lbs. down: 
Good and choice........ 11.50@14.00 11.00@13.00 ............ ie UE eee ee 
Common and medium... 9.50@11.50 f : eeeperesns EMD — wees egens 
rrr 8.50@ 9.50 7.00@ 8.50 ........ 6.00@ 8.50 
Slaughter Lambs and Sheep:* 
LAMBS, Choice (Closely tag +> 
Good and choice*....... ae toged 1s els oo 14.75@15.25 15.00@ 15.50 15.00@15.50 
Medium and good*..... it: 00@15 10 13.50@15.00 troomis es 13.75@14.75 13.00@ 14.75 
QOMEBGR oc cccvccscocces 11.75@13.50 11.00@13.25 11.00@13.25 1.00@13.50 11.50@12.75 
LAMBS, Shorn, Choice (Closely Sorted): 
Good and choice*....... 13.75@ 14.25 14.00@14.75 13.25@14.00 _—.......... 14.00@14.50 
Medium and good*..... 12.50@13.50 12.25@13.75 11.75@13.00 12.50@13.75 
GOUGE ccccssscreesses §«(Gesecetses § 8 = «| (6ceecesoose 8 8 8=—«-- SB weseees 11.00@12.25 
EWES:? 
Good and choice*....... 6.75@ 7.50 6.25@ 6.75 6.00@ 6.75 7.75@ 8.10 .15@ 8.50 
Common and medium... 5.00@ 6.50 5.00@ 6.25 4.00@ 5.75 6.00@ 7.50 6.25@ 7.50 
FEEDING LAMBS (Range): 
ea et ae eee 11.50@12.7%5 ........ ee 
*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, 
and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 
the good and the top half of the medium grades, respectively. 
41Quotations on wooled stock based on animals of current seasonal market weights and wool growth, 
those on shorn stock on animals with No. 1 and No. 2 pelts. 
*Quotations on yearling wethers and ewes on ehera basis. 
8ST. PAUL TOTAL PACKERS’ PURCHASES 
Cattle Calves Hogs Sheep Week Cor. 
Ar and Company 2,557 2,851 25,198 1,457 ended Prev. week, 
Cudahy Pkg. , ; - ee: Bae salle 846 May 13 week 1943 
Swift & Co.......... 5,548 4,794 32,686 1,310 GEES. ewe ccvicosestovess 124,353 129,323 119,066 
OUEED «oo eee een ee- Be eee ee US ce cre ceind enna 430,291 479,807 346,989 
Total ........+.- 17,518 8,841 57,884 3,613 Sheep ............... 209,985 171,652 203,179 
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SLAUGHTER REPORTS 


pecial reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended May 13, 1944. 































































CATTLE 
Week Cor. 
ended Prev week 
May13 week 1943 
ey ye 24,650 24,888 18,868 
Kansas City ............ 11,780 12,956 10,736 
MEE? vas bcrccseccbrosces 19,420 20,357 19,504 
Bast St. Louis.......... 10,601 7,199 ,801 
8 aa 7,603 7, 5,938 
Pt Me tecséseoveets 10,708 11,221 12,072 
CE Wesecckeedesess 3,427 8,240 1,771 
Philadelphia ............ ered 2,250 1,754 
Indianapolis ............ 2,1 2,182 1,926 
New York & Jersey City. 11, 4 11,214 7,709 
Oklahoma City® ........ 4,714 4,400 2,029 
CENE * ose sivicededens {het 4,040 2,718 
Gens baseosceacae 5,968 661 4,447 
DEL pesdeddes secede 15,898 12,498 12,537 
CED, 5.0066 050-6.6090 3, 748 3, 123 2,841 
SN cthewdvacvisvawns 134,232 133,141 110,815 
*Cattle and calves. 
HOGS 
EES nc ccdviccedtctane 145,573 150,207 130,565 
oe Ge kcctccducate 87,833 89,760 68,243 
SL -Gec00sseevecnesesg 78,311 82,429 65,968 
East St. OS rr 115,085 111,442 94,003 
Sn GED Doc caccteseces 33;749 88,522 25,512 
SE ME occe veccosoce 49,007 50,476 36,249 
MT sacbescorsesecee x 2,843 10,782 
EN 15,619 15,879 14,504 
Indianapolis ............ 27,429 25,422 27,419 
New York & Jersey City. 56,121 56,105 53,914 
Oklahoma City ......... 23,940 25,343 13,588 
DD coveedeatdeods 17,609 17,309 18,463 
EY ans bles obatia wien 21,004 22,074 16,195 
Pn ods teedgeseecsnee 57,884 66,154 47,451 
Milwaukee ............. 18,385 13,162 10,535 
Total .......-..eeee ees 755,226 771,627 605,972 


4Includes National Stock Yards, EB. St. Louis, 
Ill., and St. Louis, Mo. 





SHEEP 

SED - opcccésecescces 21,353 25,018 36,436 
Mamene Gy onc. cccccces 29,987 28,565 28,003 
DE S200decercccsetee 35,185 31,934 36,809 
East St. Louis........... 2,030 z, 10,810 
err 10,607 12,746 28,104 
SE GEE <2 scvcerescvcce 1,728 7,329 11,585 
Pn” Rcgpsccovcoceces 4,212 3,742 6,757 
Philadelphia ........... _— 1,77 3,081 
Indianapolis ............ 414 892 329 
New York & Jersey City. se = 43,379 45,290 
Oklahoma City .......... 5,879 3,634 
ee Pree art 171 469 

i  aivedeghtieshosbas 12,408 9,562 8,651 
Bs BOE secede sccesccces 3,613 3,571 4,882 
PEND cov wnes codons 1,134 7 879 

recdae <ccandse va 180,761 177,076 225,390 


+Not including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended May 15: 


At 20 markets: Cattle Hogs Sheep 
Week ended May 15....233,000 734,000 356,000 
Previous week ........ 233,000 679,000 291,000 
FR 229,000 000 326,000 
BE satcccic«s ...++++187,000 426,000 242,000 
SE neetecs vadacenduse 200,000 420,000 305,000 

At 11 markets: Hogs 
OE GEES TRG Bhooccccccrvcdccecsceesve 600,000 
| ee a er 558,000 
SN tisdthn dche de canttcethisensseeenie 471,000 
DTT Rc ls fu dene Aa esgeeiveee 6d sande . «+ -B60,000 
nT thd aiht denaute ci setede bs ne dt caddiece Wan 348,000 

At 7 markets: Cattle Hogs Sheep 
Week ended May 15....170,000 542,000 205,000 
Previous week ........ 154,000 492,000 174,000 
OO 159,000 395,000 ‘ 
hte cecatcerdudunae 137,000 297,000 182,000 
ED) i cdiesedicawd caound 142,000 284,000 171,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, 
Fla., week ended May 12: 


Cattle Calves Hogs 









Week ended May =. bseccce 749 209 10,972 
Last week .. 71 11,418 
BONS DOE cradteatetencccscs 214 9 9,096 





WESTERN DRESSED MEATS 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distribution, War Food Administration.) 





NEW YORE PHILA. 














cd | 

STEDRS, carcass Week ending May 13, 10944................ 5,579 1,545 ™ 
EEE Kaacoucoenecéend oe ceenserce 5,075 1,628 a 
ee We NN oc ck cosckccseccscess 5,438 1,526 La 

COWS, carcass Week ending May 13, 1044................ 2,025 6738 "0 
WE MEN wb i cddbseobcccencseceecece 1,061 1,255 ® 
ee Se OE Bc cc wccsccvcccdgucccres 1,070 1,009 wt ae maa 

BULLS, carcass Week ending May 13, 1944................ 560 117 7, 
EE hed Ween eecegetetdaéuceceeu 479 63 x 
GS WEEE GEER BGOcccccccccscvccecscscce 58 18 i’ a 

VEAL, carcass Week ending May 13, 1944................ 13,337 1,261 uM 
WEEE GUOCRTED ccccccccesccccccvccccccvese 10,391 819 ow Cl 
Dame Week FORE ABS..cccccccccccscssceses 14,651 958 ra 

LAMBS, carcass Week ending May 13, 1944..............4. 25,581 6,817 890 
We BED cbs cccccccccesccesccccescce 18,976 6,974 11.8 
ee We NE Gee ccccccavisccuvecsces 21,660 8,163 1H F 

MUTTON, carcass Week ending May 13, 1044................ 3,638 568 1m 
I ei sos ss kaahes wares 939 405 uw ee 
ee Se Ne Gace ccktissvecsestcaves 1,725 156 a 

PORK CUTS, lbs. Week ending May 13, 1044................ 2,404,477 473,953 175,49 Per 
EE ED 66 b:b 6.040406 s6esngncceesvec’ 1,761,706 351,557 198,65 
BERD SIGE DERG GOD icwccccccctsceviocscs 1,051,856 763,015 222.0% 

BEEF CUTS, Ibs. Week ending May 13, 1944................ 290,869 ' wer | 
EE PEE Reeweccbiccdeccnecesccconss 141,587 ~" ’ po ; 
ee: SD OU BIR. ce cccccc ces cccvessene 119,084 sit ds 

an ( 
LOCAL SLAUGHTERS to 65 7 

CATTLE, head Week ending May 13, 1944................ 11,030 — . crisis, 
edi thnihatss0ecxensdetknagie 11,214 2,250 ; by OPA 
ee We SO, bc cccczccenecenceweae 7,699 1,754 . tering 

CALVES, head Week ending May 13, 1944................ 9,400 60ee cutters 
ME EEE, ranarcocuccscctoensbccesesce 9,586 2,417 i 
ee OR, nw ccc cveddsinceatonne 9,574 2.698 @Ane 

HOGS, head Week ending May 13, 1944................ 55,847 Riche pat the 
ek cu vnpacndkvases ceed 55,463 15,879 .... fe Product 
I bs nth sensed oeeeee 55,100 14,504 be $2,500 

, 

SHEEP, head Week ending May 13, 1944................ 43,594 baeg r @ Lich 
EIN oF o8c os seinees a'cncca 43,379 1,779 ; ight 
andes Gl WINE AOD. onc cc <6 css0 cece cene 45,302 3,081 storm: 


Country dressed product at New York totaled 6,093 veal, no hogs and 345 lambs. Previous wet 
6.104 veal, 2 hogs and 236 lambs in addition to that shown above. 


ported 1 











CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 





+tRECEIPTS 

Cattle Calves Hogs Sheep 
SB Oe 1,555 547 19,671 3,259 
“a ee eepeeer~ 635 108 4,115 3,559 
Mon., May 15....... 15,849 675 21,351 14,760 
Tues., May 16....... 8,550 1,087 16,663 7,770 
Wt, TP BB... voces 12,153 646 22,038 1,810 
Thurs., May __ achat 4,500 800 19,000 5,500 
*Week so far........ 41,052 3,158 79,052 29,840 
Week ago .......... 45,177 3,420 116,931 34,914 
SS) eee 34,175 2,427 82,404 37,692 


Two years ago....... 42,749 4,797 77,416 25,646 


*Including 272 cattle, 120 calves, 19,996 hogs 
and 8,893 sheep direct to packers. 








SHIPMENTS 

Cattle Calves Hogs Sheep 

Fri., May 12........ 922 27 4,239 669 
ng EE Bibééccocs 73 in 242 aos 
Mon., May 15....... 6,016 139 1,312 2,916 
Tues., May 16....... 3,764 117 366 861,241 
Wee, Be Bt. cccces 5,142 28 163 489 
Thurs., May 18...... 3,000 awe 2,000 200 
Week so far......... 17.922 284 3,841 4,846 
PUOT. WOR occ cccces 19,733 274 4,463 10,869 
WORT GP cvccccccrés 14,393 419 3,533 4,726 
Two years ago.......17,534 195 2,833 1,910 

MAY AND YEAR MOVEMENT 
—_——-May - ———-Year——— 
1944 1943 1944 1943 

Pre 134,821 97,958 905,885 759,514 
CRPES occces 11,113 8,442 84,778 76,373 
MD cocsese 358,909 274,145 2,837,556 2,087,000 
Sheep ...... 116,843 135,028 733,989 833,056 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, May 18: 


Week ended Prev. 





May 18 week 

Packers’ purchases 64,636 72,358 
Shippers’ purchases .... 8,322 5,410 
BES © CeSSercacscccscecsepes 72,958 958 7, 768 
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WEEKLY INSPECTED KILL j 


Federally inspected slaughter at # 
centers for the week ended May 
showed small gains in all classes a 
cept hogs, compared with a week earli 
Processing of cattle, calves and 
continues well ahead of last year, 
fewer sheep are now being slaught 


Cattle Calves Hogs i 


NORTH ATLANTIC 

New York, a 

Jersey City.... 11,026 9,400 56,121 &S 
Baltimore. 

Philadelphia .. 8,673 1,804 32,782 
NORTH CENTRAL 

Cincinnati, Cleveland, 

Indianapolis -. 10,411 8,693 68,365 | 
Chicago, Elburn. 27,549 7,204 145,573 41) 
St. Paul-Wise onsin 





casio ce ae 23,181 380,054 163,482 
St. Louis Area’. 8.761 8,083 115,085 
Sioux City..... 10,708 314 «49,007 10 
CED ccccesss 19,420 1,804 78,311 ; 
Kansas City.... 11,780 6,293 87,833 
Iowa & So. 

0 re 16,471 5,822 230,113 
SOUTHEAST‘ .. 2,003 1,733 28,462 
SOUTH CENTRAL 

MEET Wa ku0k be 16,634 8,051 95,870 
ROCKY 
MOUNTAIN® .. 6,116 357 25,706 
PACIFIC’ ...... 14,065 4,458 38,608 
ere 181,793 88, 38,660 1,215,319 


Total prev. week.181,387 83,471 1,223,517 
Total last year..151,223 53,761 1'005,204 


4Includes St. Paul, S. St. Paul and } 
Minn., Madison, Milwaukee, Green Bay, 
cludes St. Louis Ntl. Stock Yards, 
Ill., and St. Louis, Mo. *Includes Cedar Bm 
Des Moines, Fort Dodge, Mason City, 
town, Ottumwa, Storm Lake, Waterloo, lows. 
Albert Lea, Austin, Minn. {Includes Birm! 
Dothan, Montgomery, Ala., Tallahassee, Fis, 
Albany, Atlanta, Columbus, Moultrie, 
Tifton, Ga. ‘Includes 8. St. Joseph, . 
Kan., Oklahoma City, Okla., Ft. 
*Includes Denver, Colo., Ogden a 
Utah. ‘Includes Los Angeles, Vernon, Sa 
cisco, San Jose, Sacramento, Vallejo, Calif 
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Personalities and Events 
(Continued from page 20.) 


power shortage, were operating at only 
10 to 75 per cent of normal capacity, 
and those in northern California at 60 
to 65 per cent capacity. To meet the 
crisis, he said, the army will be asked 
by OPA to establish a series of slaugh- 
tering depots to which soldier meat 
cutters could be assigned. 


@ A new packing shed is being erected 
at the plant of the Best Ever Meat 
Products Co., Los Angeles, at a cost of 
$2,500, it is reported. 

® Lightning, which struck during a rain 
storm this week in Chicago, was re- 
ported to have knocked off a corner of 


the roof of one of the Swift & Com- 
pany buildings in Packingtown. No 
comment was made by plant officials. 

@® The War Food Administration an- 
nounced last week that the Achieve- 
ment “A” award signifying outstand- 
ing performance in food production will 
be presented to the meat packing firm 
of Emge & Sons, Fort Branch, Ind. The 
company is among the first in the na- 
tion to be so honored. 

@ Plans have been made by the C. J. D. 
Packing Co., Buffalo, N. Y., to construct 
a $4,000 addition to its plant, it is an- 
nounced. 

@ Nathan Morantz, president of the 
State Packing Co., reports that con- 
struction is under way on a new unit 


at the company’s plant at Los Angeles. 
Plans call for a one-story and basement 
building measuring 100 by 200 ft., with 
reinforced concrete _ construction 
throughout and cork insulation in the 
coolers. The cost is estimated at be- 
tween $30,000 and $40,000. 


@ Thomas Franklin Berkeley, 62, sec- 
retary of the Newmarket Co., meat 
processors, Vernon, Calif., associated 
with the concern for 35 years, died 
recently. 


@ Mrs. Elsie L. Halm, wife of George 
E. Halm, who is assistant to the traffic 
manager of Wilson & Co., Chicago, died 
this week. Surviving are three daugh- 
ters and six sons. Service were held 
May 19. 





““SAUSAGE AND MEAT SPECIALTIES” 


——— ae 


SAUSAGE 


pray wails 


A 
MEAT SP 


THE 
« ENCYCLOPE! 


PART 3 
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The most complete operating handbook 
on sausage that has ever been published! 


Thousands of copies already have been 
sold at $5.00 per copy 


$400 each... as long as 


our supply lasts 
e® 6@ ® 
Satisfaction guaranteed or your money refunded. This 
book is modern, up-to-date and comprehensive in scope— 
gives you the information you need to properly conduct 
sausage operations. Written and compiled by recognized 
experts. Order today! 


THE NATIONAL 


PROVISIONER 


407 S. Dearborn St., Chicago °5, Illinois 





CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT With Oke 








Position Wanted 


Help Wanted 









Plants for Sale 





EXPERIENCED young executive, now engaged 
as general manager of large plant, supervising all 
operations and policies, seeks new connection. 
Twenty years of most unusual background. Able 
and energetic. Possess a wealth of tested and 
proved modern and practical ideas. No theory. 
Excellent record for obtaining results. College 
educated. Best references. W-674, THE N 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 17, N. Y¥. 





PROCESSING SUPERINTENDENT with 15 years’ 
experience in latest curing methods, including ar- 
tery curing and processing smoked meats. Expert 
on domestic sausage and specialties, costs, 
standards, familiar with management control and 
labor problems, FDA and OPA regulations. Draft 
exempt. W-682, THE NATIONAL PROVISION- 
ER, 407 8S. Dearborn St., Chicago 5, Il. 





POSITIONS WANTED by two beef boners, piece 
work preferred, in or near Chicago. W-683, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


Help Wanted 
Experienced Help Wanted 


BY A PACIFIC COAST DISTRIBUTING CO. 

ALL around killing floor butchers who can work 
cattle, sheep and bogs. 

BEEF cooler man who is familiar with present 
day grading and qualified to assume full 
management of coolers. 

BEEF boners. 

PORK cutting foreman and pork cutters. 

SAUSAGE foreman and sausage makers. 

W-676, THE NATIONAL PROVISIONER, 407 8. 

Dearborn St., Chieago 5, Ill. 











WANTED: We have openings for several sales- 
men to handle our line of sausage machinery. We 
prefer commission men who have other connections 
and who are calling on the sausage trade. Men 
are needed for Southern, South-western, Western, 
and Midwestern territory. Give full particulars 
when writing. W-677, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





CHIEF BPNGINEER: Large West coast distribut- 
ing company has immediate opening for thoroughly 
experienced refrigeration engineer and maintenance 
man. Reply in confidence giving complete details 
regarding age, draft status, education and em- 
ployment record. W-678, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





SAUSAGE FOREMAN for government inspected 
sausage manufacturing plant—New Jersey. Must 
be thoroughly experienced. Capable of producing 
quality products. Good salary and definite future 
for man who can take complete charge of produc- 
tion. Reply giving full details, stating age, ex- 
perience, salary expected, list of previous em- 
loyera. All replies strictly confidential. W-664, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York 17. N. Y. 





AGENTS wanted to sell our dry and semi-dry 
sausage. Commission basis. Write Chas. Hollen- 
bach, 2653 W. Ogden Avenue, Chicago 8, Ill. 





FOOD SPECIALIST 


We need a capable man with production experi- 
ence along meat packing and canning lines with 
possibly some experience in dairy and vegetable 
canning fields. Will work with technical service 
organization on cleaning and maintenance prob- 
lems. Excellent future. Headquarters New York. 
Some traveling. OAKITE PRODUCTS, INC. 22 
THAMES ST., NEW YORK 6, N. Y. 





MEAT BUYER 


HAVE OPENING for buyer with general packing 
house experience. One who is familiar with beef 
cuts and boneless beef. Position requires trading 
ability. Excellent opportunity. Reply giving ex- 
perience, age and salary expected. W-t68, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York 17, N. Y. 


WANTED: Experienced sausage foreman for 
medium size government inspected packing plant. 
Must have practical experience and knowledge of 
curing department. Apply personally. STADLER 
BROS. PACKING COMPANY, Columbus, Indiana. 


SAUSAGE MAKER WANTED: Have good proposi- 
tion for a first-class working foreman. Plant 
located in Oklahoma. State qualifications and ex- 
perience in first letter. W-668, THE NATIONAL 
_ 407 S. Dearborn St., Chicago 5, 











PORK FOREMAN, experienced man for hog kill 
and cutting departments, familiar with costs and 
up-to-date production methods, for large Bastern 
packinghouse. W-680, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





WANTED: Medium sized middle eastern packer 
has opening for an experienced plant superintend- 
ent who can handle all departments and control 
costs of production. This is a permanent posi- 
tion with good post-war possibilities. W-687, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





WANTED: Working sausage foreman with good 

references and all-around experience. Must be 

good at handling help. Keply giving full details, 

age, experience and salary expected. Permanent 

position to right man. DETROIT PACKING 

— 1120 Springwells Ave., Detroit 9, 
cD. 





EXPERIENCED SAUSAGE MAKER wanted, ca- 
pable of taking charge of department. Good op- 
portunity for advancement in aggressive, medium 
sized Mid-western packing house. Please give pre- 
vious experience, age and references. W-685, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago 5, Ill. 





OFFICE MANAGER for progressive sausage manu- 
facturing plant located in Detroit, Mich. Bfforts 
will be liberally rewarded depending upon ability 
to absorb executive responsibility. State experi- 
ence, marital and draft status, and salary ex- 
W-686, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





ASSISTANT SUPERINTENDENT in modern ren- 
dering plant in midwestern city. State experi- 
ence, age, availability, and salary expected. 
W-684, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


FOR SALE: Small, complete meat packj 

located in southern Idaho. Now operation plant 
ably. Address inquiries to IDAHO PACKIN 
0O., TWIN FALLS, IDAHO. 





FOR SALE: Pacific northwest. Complete emai 
plant 250 hogs or 150 cattle weekly capacity 
Four coolers and kitchen. Operating now ma 
very profitable basis. 
Good town and territory. Army camp nearby 
Must go to the army this summer and really 
offer a bargain. 
5 acres creek bottom soil and three try all 
for $15,000. 
SIONER, 407 8S. Dearborn St., Chicago 5, I 


Under state inspection. 


Plant, equipment, feed yard 
FS-689, THE NATIONAL Phon 








Equipment for Sale _ 





MEAT PACKERS—ATTENTION 


FOR SALE: 1—Vertical cooker or dryer, 1 &@ 
x 4/10” high; 2—2#3 CR Mitts & Merrill Hy 
2—4x8 and 4x9 Lard Rolls; 75 large wood tansy 
rendering tanks; tankage dryers. 2—741 Mw 
grinders; 1—2727 
Creasy 3£152-Y¥ Ice Breaker. Inspect our stock ¢ 
335 Doremus Ave., Newark, N. J. Send us 
quiries. WHAT HAVE YOU FOR SALBY bn 
Park Bow, 





Buffalo Silent Cutter; j- 


solidated Products Co. Inc., 14-19 
New York City 7, N. Y. 





FOR SALE: Trunz bias bacon slicer, A.O. ind» 
tion motor, type N-204, phase 3, cycles 0, tot 
220, 1 H.P., 
$275.00 F.0.B. Wilmington. WILMINGTON PRO 
VISION COMPANY, Foot of Orange &t., Wi 
mington 99, Del. 










R.P.M. 1750, Amp. 31/1.55, 





Monday, June Sth at 1 P.M. 
plant, ice plant, rendering plant and 
room, formerly THE ROUTH PACKING 
LOGANSPORT, 
Boss U dehairer and Hoist A.C. etc. Single af 
double A.C. beef hoists, droppers, etc. Lard ni 


meat grinder, cutter 743, 4002 mixer, stufa 
Monel table, ham boilers, ham and sausage tre 
iron doors, Monroe electric calculator, Bu 
electric bookkeeping machine, 100 curing barre 
etc. Inspection until day of sale. FRA F 
EVITT, Auctioneer. 


ABSOLUTE AUCTION SALE 


Complete met 
sausage 
00. 


















INDIANA. On _ the 


tripe washer, casing cleaner, single and jacket —— 
kettles, dryers, presses, pumps, generators, D. ( — 
motors, large ice compressors, engines, air cm 
pressors, scales, 3000 hog trolleys, tracks, 500 is 
cans 3002 each, conveyors, blowers, exfam a 





1—Silent cutter; Buffalo 43B-2502%; 43” dia 


Write for complete information. 





Packing Plant Equipment 


wl, 7 knives; required 25 HP motor, 73x! 
floor space. 


1—Bacou can crimper for square cans 5x74 — 
1—Anerson meat dicer. 

1—Alton head cheese cutter. ——— 
1—U. 8S. Meat Slicer #150292. — 


SONKEN-GALAMBA CORP. 
Kansas City 18, Kansas 














There’s a Ready Markel 
Now for Used Equipment 














WANTED: 








Meat Plant Superintendent 


distributing pany has | oppor- 
d to plete operations in a 
lant. Must be thoroughly ex- 
perienced in slaughtering and processing of cattle, hogs, and 
sheep. Experience in live stock buying or meat sales is 
not necessary. his anent ition offers an attractive 
salary and a substantial future to the man who has the necessary 
technieal qualifications and management ability. Preferred age 
35-42. If you feel you are qualified for this responsible position, 
send letter, giving complete details on age, draft status, educa- 
tion and employment record, and any other matter you consider 
pertinent. Replies held confidential and, if desired, may 
made through a third party. Write to Box 673, The National 
Provisioner, 407 S. Dearborn St., Chicago, 5, Ill. 










Large West Coast food 
tunity for man qualified | 
medium-sized meat packing 






















« Let’s All Back 
x the Attack... 
* with War Bonds! 
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BEEF - 
HAMS -* 











PORK -» 
BACON > 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 








VEAL + LAMB 


SAUSAGE 














HAMS - BACON - 


The Original Philadelphia Scrapple 


> 
fFELIN’S 


Sey) ohn J. Felin& Co. in. 


Pork and Beef Packers 
“Glorified” 


LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 





WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 





53 Gilchrist Street Jersey City, N. J. 




















PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


—— _——— 





—— - — 














Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
B. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





AL 








THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY”’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
5 x! YORK PHILADELPHIA WASHINGTON BOSTON 
W. Le Earl McAdams Clayton P. Lee P.G. Gray Co. 
mei 7 38 N. Delaware Ave. 1108 F. St. S. W. 148 State St. 
441 3th St. 

















B8.A1. EST. 13 
PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK 


es GET ACTION USE 
THE NATIONAL PROVISIONER “CLASSIFIEDS” 


No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by ad- 
vertising on this page? You appeal directly to 
interested prospects. 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Carsof Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 

















ADVERTISERS The National site 


Anderson, V. D., Company. Industrial Chemical Sales Div. Rath Packing Company 
Anderson Box & Basket Co West Virginia Pulp & Paper Co. . .26 Suits Sane Co... debn 8... 


Armour and Company Inland Steel Container Co Sorensen Company, The 
Aurora Pump Co ; 


Specialty Mfrs. Sales Co...... 
; Stange, Wm. J., Co oul 
Basic Vegetable Products Co Stecher-Traung Lithograph Corp..., 
Central Livestock Order Buying Co.. Kahn's, E. Sons Co., The Stedman's Fdry. & Machine Wks..., 
Cincinnati Butchers’ Supply Co., The. . Karstrom, Paul L., Co Steelcote Mfg. Co 
Cincinnati Cotton Products Co Kennett-Murray & Co Stevenson Cold Storage Door Co...) 
Cork Import Corporation Kewanee Boiler Corp Superior Packing Co 
Corn Products Sales Co Kierulf & Gravdal S. A Swift & Company 
Crescent Mfg. Co 





Layne & Bowler, Inc Thomas Truck & Caster Co 


: Legg, A. C., Packing Co Voat, F. G d Sons, | 
Daniels Mfg. Co : og!, F. &., an s, Inc 
Diamond Crystal Salt Co Levi, Berth. & Co,, Inc 
Dole Refrigerating Co Marley Co., The 


: Mayer, H. J., & Sons Co 
Felin, John J., & Co., Inc Matin, 4.14 : 
Girdler Corp., The Meyer, H. H., Packing Co The firms listed here are in partner ; 
Globe Co Mitts & Merrill ship with you. The products end) 
Great Lakes Stamp & Mfg. Co Morrell, John & Co pon sg ge A ae the 
Griffith Laboratories, The... Third Cover — se designed % 


° help you do your work more efficiently, 
. ara Blower Co py y : 
Gruendler Crusher & Pulverizer Co. .37 Niag more economically and to help you 


Packers’ Commission Co make better products which you can 
Philadelphia Boneless Beef Co merchandise more profitably. Their 


7 advertisements offer opportunities te 
Preservaline Mfg. Co you which you should not overlook, 7 


Weston Trucking & Forwarding Co, 
Whitlock Mfg. Co 





Ham Boiler Corp 
Howe Ice Machine Co 
Hunter Packing Co 
Hygrade Food Products Corp Rapids-Standard Company, Inc 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











Superior Packing 


Price uality Service 








Chicago ei St. Pa 





DRESSED BEEF 
BONELESS BEEF and VE‘ 


Carlots Barrel 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 


a | : HUNTERIZED SMOKED AND CANNED HAM 
CONSULT US a DOMINATES 4 NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 


BEFORE BUYING SN hu WilliamG. Joyce 
OR SELLING Re Ss Boston, Man 
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F. C. Rogers Co. 


HYGRADE FOOD PRODUCTS CORP. Im alma 


30 Church Street, New York, N. Y 
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